Preparing [FF 
Merchandise Sewed Casings 


in our 


THE 


CASING HOUSE 
Bearn. Levi Co., Inc. 


NEW York CniIcAcO LONDON 
BUENOS AIRES WAMBURG WELLINGTON 


Sewing Plant 


“We Sew the Size 
You Specify”’ 
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Why 


Only thorough mixing 








will produce a tasty 





Uniform High Quality Sausage 
Uniform, fine flavor in sausage depends largely on the way meat is mixed 


10 Reasons Why Prominent Successful 
Sausage Makers Use the “BUFFALO” Mixer 


]_ Strong and powerful in construction — built like a battleship! 


*) Mixing paddles are scientifically arranged to mix the cure and 
seasoning thoroughly into every particle of the meat. 


‘3 Meat is mixed with a kneading action — outside to center and 
back again — which is necessary to produce uniformity of flavor. 











4l Mixing paddles are equipped with steel caps, which keep them 
absolutely rigid and prevent their breaking off. 
5 Center tilting hopper means fast “unloading” with minimum 
power. 
q@ Empties a batch in a few second’s time. 
Made in 5 4 +Silent chain drive assures noiseless operation. 
a a3 Exceptional heavy bearings lubricated by grease cups. 
— @ On motor models, motor and silent chain drive are fully protected 
against water or meat getting into them. 
1Q Will give a lifetime of efficient, trouble-free and economical 
service. 





JOHN E. SMITHS SONS COMPANY. Batiale. N.Y... U.S.A 


Manufacturers of ‘“‘BUFFALO”’ Silent Cutters, Grinders, Mixers, Chicago Office: 
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Stuffers, Casing Pullers, Bacon Slicers and Fat Cutters 4201 S. Halsted & 
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STYLED IN 
VISKING 
APPEALS TO 
APPETITE 


especially 
during 
HOT 
WEATHER 
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Haie Coq., Aubervilliers, Seine, France 








SPICED HAM—PRESSED HAM—LUNCHEON SPECIALTIES 
styled in Viskings and processed in ham-retainers immediately 
overcome some of the most difficult merchandising problems. Out 
of competition of the ordinary products— away from “price 
incentive” class. Ham in Visking attracts through its appearance 
and protects because it is practically air-tight. Ideal for Summer. 
Let us explain this new application. 

Start using Viskings NOW! Competition is keener during hot 
months. 


PAT. OFF. 


THE VISKING CORPORATION 


6733 WEST 65th STREET CHICAGO,ILLINOIS 


John Crampton 


Representatives for France and Belgium: Fabre et Cie, 35 Rue de la 
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INTRODUCING 


OL. 





Hello Folks 


I'm glad to know you. I'm a packing and 





shipping specialist —a doctor of shipping. | 
guarantee a cure in all cases of Damage-itis, 
Pilfer-itis, High Cost-itis, or practically any other 
shipping ailment. | advise Acme Steelstrap 
tonic for broken sides, fractured heads and 
bottoms—and general disabilities due to indul- 
gence in irregular packing habits. 


| have had 53 years of experience in this 
business of keeping shipping containers strong 
and healthy, and my clients number thousands. 
My famous cost reducing treatment has helped 
to keep many a manufacturer from going to 
bed with an awful sick headache. 


My Strapbook, written by myself, tells about 
cures | have made, explains my methods, and 
shows my modern equipment and Laboratory. 

I'll be very glad to send you a copy, withoul 
the slightest obligation. Write for it today. 


DOC STEELSTRAP. 


sed ey ttl" 


Chicago SAVE) Branch. 


STEELS 





—— 
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STRAP. 





CA gain— 


‘Away Out in Front!” 


The 


Automatic 





Hydraulic 
Curb Press 


— ) to 6 
Cycles per 


Hour 


— Hand 
Labor 


Eliminated 





The broken-up, low-fat-content cracklings are automatically discharged— 


Dispenses with expensive, back - breaking 
labor. No shoveling, no heavy hot plates or 
cakes. The entire operation consists of the 
mere pressing of an electric push button and 
the reversing of quick-acting, simple valves. 
The pressed, broken-up cracklings are auto- 
matically discharged. Here you have remark- 
ably high capacity with astonishingly low fat 


no slow, expensive drudgery here. 


content. One man can easily handle several 
presses or perform other work while operating 
a single press. 


This revolutionary development deserves 
your immediate attention. 


Ask for bulletin giving complete data on 
this new and better pressing equipment. 


J. WW. HUBBARD CO. 


Manufacturers of Complete Equipment for Packing Plants 


718-732 West 50th Street 


Chicago, Illinois 





WHEN YOU THINK OF EQUIPMENT THINK OF HUBBARD 
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CREATING 


CONFIDENCE IN 
YOUR EGOCS:: 














Beatrice 


Bowman 





& Baking 
Washington yay Fes & Paley Ass’n. 
Creamery Co. 


Golden State Milk Products Co. 
Borden’s Farm — Co. 


Land-O’Lakes Creamery, Inc. 


) soesagaite up good will is a deli- 


A Few Well-Known Users cate process, accomplished by 
Swift & Com winning the customer's confi rele 
—— You cannot expect women to be- 
pa ALD lieve that fine eggs come in chea 
National Tea Ce. unattractive cartons. The slight 
Youne's Marhat On Kae saving offered by these cheap 

Seosesy Stores Gor. looking cartons is more than lost in 
The Kroger Grocery sales. 


Standardize on Self Locking Car- 
tons. They offer the highest 
degree of protection against 














breakage; they actually make each 








ELF-LOCKIN 


EGG <i> CARTONS 


SELF-LOCKING CARTON CO. 
589 E. Illinois St. CHICAGO Phone Superior 3887 


egg appear larger. 





Samples gladly sent 
upon request 
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Fall weight — highest quality 


FRANK BAGS 


Only by using Controlled-Quality Frank Bags 
can you be sure of full weight, peak quality, 
and profit-building efficiency. Our Frank Bags 
have ample strength to withstand any amount 
of rough handling without tearing, giving con- 
stant protection against contamination, drop- 
page from losses and damaged product. Their 
attractive appearance increases salability. 


With prices now the lowest in years, our Frank 
Bags will repay their slight cost many, many 
times. Full details and samples are available. 
No obligation. 


WRITE: Chobe 


State 1637 


222 West Adams St., Chicago, Ill. 
Selling Agent 


THE ADLER COMPANY 
CINCINNATI 
The World’s Largest Knitters of Stockinette Fabrics 














PIMIEXO 


— POWDERED— 


the outstanding sweet red 
spice for fine flavored sausage! 





The Pure sweet red spice (Powdered fine) 
with actual condimental value—“‘An Amer- 
ican Product.” 


Its use in Sausage improves flavor and style 
and gives a distinct selling advantage. 


ORDER TODAY! 


Used extensively by I. A. M. P. members 


CHIL] PRODUCTS CORPORATION, LTD. 
1841 East 50th St. LOS ANGELES, CALIF. 
160 E. Illinois St. Chicago, Il. 
“THE HOUSE OF STANDARDIZED QUALITY” 
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HAM BOILING PROFITS 


depend on equipment! 


PREPARE NOW to cash in on this 
profitable market. Equip your plant 
with superior ham boiling equipment. 





Adelmann Ham Boilers 


Exclusive yielding springs per- 
mit expansion during cooking; 
self-sealing cover retains juices 
in the container, reducing 
shrinkage; elliptical springs pre- 
vent cover tilting and maintain 


firm, even pressure. 


ADELMANN Ham Boilers— 
“The Kind Your Ham Makers 
Prefer” —are made of Nirosta 
Metal, Monel Metal, Cast Alum- 
inum and Tinned Steel, in a 


variety of sizes and shapes. 


Complete ADELMANN line in- 
cludes Ham Boiler Washers, 
Ham Washers, Luxury Loaf 
Containers, Meat Loaf Pans, 
Prest-Rite Moulds, Tongue Loaf 
Pans, Corned Beef Cookers, etc., 
all listed in new catalog, com- 
plete with liberal trade-in 


schedules. Write for details! 


Adelmann Washer 


Efficient, thorough, eco- 
nomical and cost cutting! 
Three brushes revolving in 


cleaning solution thorough- 





ly clean ham boilers and 
other meat containers, re- 
moving all residue, burnt 
fat and brine. Restores 
neglected boilers, lengthens 
life of retainers, helps 
maintain quality, lowers la- 
bor costs. Write for free 
trial offer and list of satis- 


fied users. 


BUY 
ADELMANN! 


Adelmann Foot Press 


Automatically applies correct 
pressure to retainers to assure 
perfect, solid product. Quick, 
simple, sturdy, accurate. Speeds 


production! Write for details! 





HAM BOILER CORPORATION 


Office and Factory, Port Chester, N. Y. 


Chicago Office: 


332 S. Michigan Ave. 


European Representatives: R. W. Bollans & Co., 6 Stanley St,, Liverpool & 12 Bow Lane, London— 
Australian and New Zealand Representatives: Gollin & Co., Pty. Ltd., Offices in Principal Cities—Canadian 


Representative: Goold, Shapley & Muir Co., Ltd., Brantford, Ont. 
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PAYS FOR ITSELF 
IN LABOR SAVED 


produces superior 
product as well! 


Savings in labor alone often pay 
for the Jourdan Process Cooker. 
Less steam is required, shrinkage 
is reduced, and there is less re- 
| jected product. With all these 
savings considered, you are actu- 
ally paying for this cooker even 
though you are not using it. 

| The better looking, evenly cooked 
| product it produces will boost 
your sales and increase your mar- 
gin of profit. 

The increased dividends this cook- 
er gives you will pay for it over 
| and over. Write today for fur- 
ther details. 





| Jourdan Process Cooker Company 
814-32 West 20th St. Chicago, IIl. 


| 
} 
| 


-JOURDAN- 
-PROCESS COOKER 








Fully protected under U. S. Letters Patents 














GRIFFITH’S 


PERFECTED SAUSAGE SEASONINGS 


It is reasonable to choose for 
quality. 

Spicing is the Quality ele- 
ment in seasoning. 

Spicing comes from the Oils 
or Essences or Extracts of the 
Whole Spice or the Leaf of 
Sage and Marjoram. These 
extractions are emulsified or 
dried —they have all the husks 
or shells removed. The flavor 
remains. 

Use GRIFFITH’S Perfected 
Seasonings — They cost less. 
Prepared in Liquid — Dry Sol- 
uble or Dry Mixed Natural. 


Do you want a sample to test? 


The GRIFFITH LABORATORIES 
Chicago, Illinois 


1415 West 37th Street 


Canadian Factory and Office: 532 Eastern Ave., Toronto 








SEASLIC, INC. 


The Original Liquid Spice Makers 


Seaslic Garlic Juice is produced by the most skilled 
scientific handling under the most sanitary condi- 
tions, and is easy to use. It will improve the 
quality of your finished product. Seaslic Garlic 
Juice is the pure, concentrated juice of the fresh 
garlic pods. 


GENUINE 


CL life 


GARIN sjuice 





Seaslic Garlic Juice enters 
the meats as un flavor. It 
destroys acidity, prevents 
off-flavors and adds zest to 
chopped meat and salad i r and 
dressing; or any Garlle Delee is double 
ased in delicate foods. strength. The flavor holds. 


SEASLIC, INC. 


1415-25 W. 37th Street Chicago, Ill. 


A dash of Seaslic Garlic 
Juice in your smoked sau- 
heavier dash in 
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SUTHERLAND’S 


COUNTER 
DISPLAY 
CARTONS 


i eae ree 


ii. a cartons that influence sales has become a most important 
lic merchandising factor. Mere quality of construction is not enough today. 


Eye-appeal, shelf-appeal, and counter-appeal must all be considered. 


Here at Sutherland, we make cartons to do a selling job. Our artists, 
thru years of experience, have become skillful in producing modern designs 
that focus the attention and create a favorable buying attitude at the point 
of sale. 


They'll gladly offer you suggestions for putting a real selling punch 


into your display cartons. 


SUTHERLAND CARTONS 


SUTHERLAND PAPER COMPANY, KALAMAZOO, MICHIGAN 
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PORK 
TONGUE 


gives amazing 


PROFIT! 


With the K&J Process Cooker, 
ordinary pork tongues are easily 
converted into delicious, appetizing 
pork tongue loaf—a high priced, 
rapid-selling specialty. No binder 
required. Straight pork tongues pro- 
duce a solid, tasty well formed loaf 
that looks good, sells fast! 


Pork tongues are now priced ex- 
tremely low—only 5c per pound. 
Allowing for labor, overhead, etc., 
total production cost is only about 
10c per pound. Real profits avail- 
able! 


K & J Process Cookers produce fine, 
high quality tongue loaves. The air 
tight juices-sealed-in principle does 
it. K&J produces tongue loaves 
above competition. Take advantage 
of this profitable market with K & J 
Process Cookers. Write for details! 


R. E. JORDAN & CO., Inc. 
900 N. Caroline St., Baltimore, Md. 














K@ J 


PROCESS COOKER 
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The O. K. Knife 
—showing one 
blade detached— 
can be changed 
in a minute. A 





The Only Practical, Most | 
Economical GRINDER 







knife for immediate use. . i 
A KNIFE for ALL ‘ing edge twice as 


MAKES and STYLES of Jong as any other 
Grinders in existence. knife. 
Send for Price List and Information 


The Specialty 
Manufacturers Sales Co. 


Chas. W. Dieckmann 
2021 Grace Street Chicago 


KNIFE 


in Existence 





f= e 
The O. K. 
Knives 


will hold their kut- 

















Se 





The Man Who Knows 





The Man You Know 
Makers of the gen- 
uine H. J. 


Bologna, Pork - 
sage (with and with- 
out sage), Braun- 
schweiger Liver, 
Summer (Mett- 

Con 


lcatessen and Won- 
der Pork Sausage 


Beware of products 
bearing name— 
only H. J 


. Mayer makes 
the genuine H. J. Mayer 
products listed. 


H.J. MAYER 


SPECIAL 
SAUSAGE 
SEASONING 


The prime 

favorite of 

progressive 
packers 


WRITE FOR SAMPLES 


H. J. MAYER & SONS Co. 


6819-27 S. Ashland Ave. Chicago, Ill. 
Canadian Office, Windsor, Ont. 


————— 
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for packers 
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Menges A. Manse 


BONNELL-TOHTZ COMPANY 


BORTO 


1515 NORTH GRAND BOULEVARD 
ST. LOUIS, MO. 





Mr. Packer: 


Packingpiant architectural and engineering problems require 
specialized, comprehensive knowledge of packing plant 
requirements. That is why our organization has had out- 
standing success in the packing industry. 


Our architectural and engineering department has mechancial, 
steam, electrical, structural, chemical and refrigerating 
engineers on its staff at constant command --. men who 
specialize in solution of packingplant problems. We are 
entirely capable of handling contracts for entire plants, 
including construction and the furnishing of equipment and 
supplies. The new, modern plant recently completed for the 
Jackson Packing Co. of Jackson, Tenn., is a notable example 
of our capabilities. 


We manufacture in our own plant a complete line of modern 

and efficient equipment for packingplants. The side-wall 

type of Brine Spray Refrigerating Unit which we manufacture 
is noted for efficiency and economy. A complete stock of 
miscellaneous supplies is maintained at all times, including 
cutlery, smoke sticks, gambrel sticks, sausage molds, skewers, 
etce 


We will gladly assist in planning remodeling and plant 
additions, furnishing preliminary drawings and estimates 
without charge to help you make your decisions. 

The opportunity to quote prices on your miscellaneous needs 
would. be appreciated. Our new catalog is interesting and 
complete. May we send you a copy? 

Your inquiry will receive prompt attention. 


Yours very truly, 
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ontrast~ 


1. Wasteful — Untidy — Unsanitary 


2. Economical — Neat — Sanitary 


The thin wafers of bar soap in the public wash- 
rooms usually are discarded — that’s sheer 
waste. Also, they cause an untidy, messy looking 
washroom and should be abolished. Powdered 
FLOTILLA Soap, in the new sanitary dispensers, 
prevents all waste, yet provides bar-soap satis- 
faction and gentleness. 


These steel enameled dispensers, set flush 
against the wall, are neat and tidy, and easily 
filled. With each case of 48 packages of Pow- 
dered FLOTILLA Soap, you may have one 
FREE! Additional dispensers, if needed, will be 


supplied at cost. 


POWDERED 


rLOTILLA 


SOAP 





BANISH IT! 


It’s the little savings, here and there, which 
aggregate sums substantial enough to be- 
come evident on the profit and loss state- 
ment. However, the saving you can effect 
in washroom soap is by no means incon- 


sequential, and should not be ignored. 


And when, at the same time, you can pro- 
vide greater cleanliness, neatness and 
comfort — immediate action is in order. 


Powdered FLOTILLA Soap is the answer 
to this problem. 
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Washroom Waste 
= Pays No Dividends 





ARMOUR 485 COMPANY - Andusirial Soap Div. 


1355 W. 3ist Street 


Chicago, Ill. 


Modern, Unbreakable Dispenser- 


FREE / 











FLOTILLA SOAP 


POWDERED 
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Importance of Lard Flavor in Building 


Consumer Demand for Product 


Lard is worth more money than 
it has been selling for. 

Other fats—few of which equal 
lard in shortening value, and none 
of which are superior in this re- 
spect—have gained considerable 
favor with consumers and have 
cut into lard’s markets. 


And they sell for more than 

But the situation seems to be 
set for a lard comeback. The 
housewife knows more about lard 
than she did a few years ago. 

Educational efforts of the Insti- 
tute of American Meat Packers, 
National Live Stock and Meat 
Board, U. S. Department of Agri- 
culture and various state colleges 
and universities have brought the 
message of lard and its superior 
shortening qualities to thousands 
who did not have the facts before, 
or who may have forgotten them. 


Can’t Keep It Down 


Many packers are doing a bet- 
ter lard merchandising job. But 
packers need to go after the 
shortening business more aggres- 
sively in their territories. A good 
product properly merchandized 
and persistently advertised will 
gain the public recognition it de- 
serves, 

And packers can produce good 
product. The principles have 
been worked out. Care in the se- 
lection of raw materials, proper 
equipment and close control will 
enable any packer to meet the ex- 
acting requirements of consumers 


in the matter of flavor, color and 
stability. 


A meat plant chemist who has been 
studying lard and its production methods 
for many years has been asked by THE 
NATIONAL PROVISIONER to set down 
his views on the production of quality 


lard. 
Manufacture of Lard 
By a Lard Expert. 

It is useless for the meat packer to 
complain about the inroads other types 
of shortenings have made in his lard 
business unless he is disposed to do 
something about it. 


I believe the meat packing industry 
can increase the consumption of lard. 
The work done by the Institute of 





American Meat Packers, the National 
Live Stock and Meat Board and the 
various state universities shows the 
possibilities of familiarizing the con- 
sumer with the good qualities of this 
product. We can increase lard con- 
sumption, but I am inclined to believe 
our progress will be in direct propor- 
tion to the efforts we make to maintain 
quality and stimulate good merchandis- 
ing. 

Our organization has been giving 
some very active and intensive study to 
lard production and lard merchandising. 
My work has been in the production 














CAREFUL LARD PROCESSING GIVES CONSUMER A BETTER PRODUCT. 
A lard may be perfect when it leaves the meat plant. But, due to improper 


handlin 






cat Date eythane 1 pnenn e EEE M 
EIT oe a PORES 


6 ie 


a RAPA A IES 0 
LAL AAAS 


in the retail store, it may deteriorate before it reaches the consumer. 


While the packer cannot control the manner in which lard is handled after he sells 


it, he can minimize the effects of unfavorable conditions by 


processing in the plant. 


roper handling and 


Getting fats to the tanks quickly, rendering promptly, and 


keeping all equipment clean and sanitary retards the developments of free fatty 


acids and increases stability. 


Pipe lines, particularly, need careful attention. 


This 


shows a modern Laabs process lard room ih the Val Decker Packing Co. plant at 


Piqua, O. 
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end. Our efforts have extended over a 
considerable period and have considered 
all details, as well as the broad aspects 
of the subject. 

Our studies and experience have 
proved many facts. But of equal im- 
portance, perhaps, we have had certain 
convictions forced on us. These will be 
the foundation for any new broad poli- 
cies in lard production and merchan- 
dising that may be formulated by our 
company. 

Getting our production “right” will 
be our first aim. It is this phase of 
the packer’s lard problem I will discuss, 
because it is the one with which I am 
familiar. 


Facts to Start with. 


In our new production program we 
have started with the following facts 
before us: 

Lard is a food. As such its value 
must be determined by 

1.—Flavor; 

2.—Odor; 

3.—Working qualities (shortening 
value, stability and smoking point) ; 

4.—Uniformity in flavor, odor and 
working qualities. 

These qualifications have been listed 
in what we believe to be the order of 
their importance, particularly from a 
merchandising standpoint. 


Flavor Is Important. 


Not all packers will agree with us 
that natural flavor is the most impor- 
tant property of lard. 

Tradition dies hard. For years 
packers have believed that color is im- 
portant. But have they considered that 
flavor is the most important element 
in all other foods? Why should lard 
be an exception? 


The housewife may buy large, red, 
good-looking apples, but if they are 
flavorless she is disappointed; she 
doesn’t re-order. 

A steak may be tender, juicy and 
perfectly cooked and served. But if it 
is flavorless much of the zest of eating 
is gone. 

Clean pork fat has a delicious flavor 
that most people like. Watch the man 
dining on a pork roast if you want 
evidence of this fact. In few cases is 
any of the fat left on the plate. He 
eats it because he likes it. 


A Merchandising Advantage. 


We have a raw material of charac- 
teristic, fine flavor out of which to make 
lard. It is up to us not to lose this 
flavor in the processing operation, and 
to retain it until the lard reaches the 
housewife’s kitchen. 

If we produce shortening with a good 
flavor—and we can—we start with a 
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CONTAINER TELLS THE STORY. 


Pure lard is not only a superior short- 
ening, but it has a delicious flavor. There 
is good merchandising psychology, there- 
fore, in showing finished results on the 
lard container, for gfter all — is what 
the housewife is irfterested in. 


A trend toward featuring finished prod- 
ucts ready for the table is noticeable in 
many packers’ cartons. This is what has 
been done on the new 1-lb. lard carton of 
the Fried & Reineman Packing Co., Pitts- 
burgh, Pa. Prominent in the design is 
a cut of luscious cherry pie made with 
lard. 


merchandising advantage our competi- 
tors will find difficulty in overcoming. 


Odor, closely associated with flavor, 
is another important factor. A lard 
with a disagreeable odor is’ objection- 
able, regardless of its shortening 
qualities. 


All operating men and salesmen, in 
our opinion, should be educated to a 
proper judgment of lard flavors and 
odors, and their assistance sought to 
maintain standards. 


Points in Processing. 
To packers interested in improving 


lard quality we would direct attention 
to: 


1.—Cleanliness of equipment. Ran- 





Announcement 
A NEW LARD 


A NEW CONTAINER 





Pure, Flatfy and 
Snow White... @ 


YOUVE NEVER ENJOYED ITS EQUAL FOR BAKING 
Packed in Economical One, Two or Four Pound Glassine Bags. 
Soap Re tatenthteunanieinateel> 

stantial investment in modern machinery and equipment that we are 
prepared to supply the public with this SUPER-QUALITY DaCo 
LARD. Sold at your favorite meat market or grocer or at any one of 
our three modern shops. 


] Order a handy bag today and be convinced of its SUPREME shorten 





115 W. Front Se. Phones 2161-21823 

Missoula Market Model Market 
126 N Higgins (308 N. Higgins M 
Phone 2197 2835 











PACKER PROUD OF HIS LARD. 


John R. Daily, Inc., Montana pee, 
believes a quality product in a useful and 
attractive package will hold its own 
against competition. 
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cidity maybe a direct result of careless. 
ness in this respect. 

2.—Selection of suitable raw materia] 
and the elimination of objectionable 
raw materials; proper handling and 
processing. 

3.—Quick chilling of hogs and quick 
handling of fats to the tank and in the 
tank. 

4.—Effects of bleaching and filtering, 
and cleanliness of pipe lines. 

5.—Recognition of the fact that ap- 
pearance alone will not build up a 
larger market for lard. 

6.—Reduction of free fatty acids, 
eliminating the matter of low smoking 
point and improving keeping qualities, 

Some further consideration of certain 
of these points may be helpful. 

Quick Handling Important. 

Time taken in handling fats to the 
tanks and in rendering is a factor of 
importance in the production of good 
lard which apparently is not sufficiently 
appreciated by some packers. Any un- 
usual delay is apt to increase the free 
fatty acid content and to develop off- 
flavor. 

(Continued on page 21.) 
———___ 


LARD SEEKS CONSUMER FAVOR. 
Realizing that if lard is to get the 
acceptance it deserves, and command 
the price it is worth, it must be so 
manufactured as to meet all house 
hold requirements and be so packaged 
as to appeal to buyers, John R. Daily, 
Inc., Missoula, Mont., packers are mar- 
keting high-grade lard in glassine bags 
under the trade name “DaCo.” 

Recognizing the need of improving 
not only the texture but the color of 
their lard, this company installed a 
gyrator and filler. The former brought 
about the physical improvement desired 
in the product and the latter made pos- 
sible the use of varying types of pack- 
ages. The lard is packed in 1, 2 and 
4-lb. bags. 

In offering this new branded product 
to the public the John R. Daily com 
pany says that “it is only after de 
voting a great deal of time to expert 
ments and a substantial investment in 
modern machinery and equipment that 
we are prepared to supply the public 
with this super-quality lard.” 

Improved equipment used in the mal- 
ufacture of this lard was furnished by 
The Cincinnati Butchers’ Supply Cor 
poration: “This packaged and branded 
lard of Daily’s is a very good example,” 
comments vice president John J. Dupps, 
jr., “of what a wide-awake local packet 
can do to make lard a profitable prot 
uct, in place of treating it as a by 
product that must be disposed of.” 
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Getting Your Money’s Worth in 
Putting Up a Packing Plant 


When a meat packer decides to 
build or rebuild he needs advice. 

This advice should cover not 
only engineering and construc- 
tion, but also equipment and oper- 
ating layout, and even supplies 
and distribution methods. 


Too often the packer gets this 
advice in installments, and does 
not coordinate it. The result is 
waste and needless expense, both 
in getting ready for and in oper- 
ating the plant and business. 

It is natural for the packer and 
his staff to, believe they know 





past nine years of the architectural and 
engineering departments of the Bon- 
nell-Tohtz Co. 


Everything in the Contract. 

These packers had $50,000 to spend, 
and land on which to build. For this 
amount they wanted a plant, fully 
equipped, sufficient in size for their 
present and immediate future needs — 
in other words, a plant equipped to the 
last detail, into which they could step 
and start operations without further 
immediate cash outlay. 

Obviously the job of designing the 
building, supervising its construction, 
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PLANNED TO KEEP HANDLING AND PRODUCTION COSTS LOW. 
Economy and efficiency are just as important, often more so, in the small plant 


as in the large one. 


As will be seen from this floor plan, considerable care has been 


taken in planning the locations of the various departments in the Jackson Packing 
Co. plant to keep handling and labor costs at a minimum. The plant is located in 
the center of a Southern livestock producing area, and at a point from which all of 
the sales territory can be reached over good roads. 


what is needed, since they are “on 
the inside” of their own business. 
But smart packers realize that 
comparing ideas never does any 
harm. That is why specialized 
advice is sought in new construc- 
tion or equipment. 


Executives of the Jackson Packing 
Co., Jackson, Tenn., apparently appre- 
ciated this situation when they secured 
the services of Bonnell-Tohtz Co. of St. 
Louis, who have recently been succeeded 
by Menges-Mange Inc. Louis J. Menges, 
of the new company, had charge for the 





purchasing equipment and installing it, 
selecting trucks, tools, supplies, etc., 
required the services of those not only 
familiar with architectural and engi- 
neering details, but who had also a 
thorough knowledge of processing 
methods, sausage manufacture, render- 
ing and the handling and processing of 
by-products. 

The contract was let for the finished 
plant ready to operate, and construc- 
tion and equipping was completed in 
schedule time. This even went so far 
as to include delivery truck equipment, 
uniforms for plant help, etc. Officials 
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of the company are pleased with this 
plan of meat plant building. The com- 
pany executives were relieved of time- 
consuming and costly details of super- 
vision and planning. Costs of construc- 
tion and equipment were reduced con- 
siderably, and a more generally satis- 
factory and efficient plant operation 
was secured. 

The plant is located outside the city 
limits of Jackson on the G. M. & N. 
Railroad, and has its own switching 
facilities. The location is an advan- 
tageous one. Much good livestock— 
cattle, hogs and sheep—are raised in 
the immediate vicinity. 


Serving Its Own Territory. 


The natural sales territory of the 
plant has a population of about 100,000. 
Hard roads radiate in all directions 
from Jackson over which livestock can 
be delivered to the plant and fresh 
meats and meat products distributed. 


Two buildings have been erected — 
the main processing and manufacturing 
building and the boiler room. The 
former, one story-and basement, covers 
a@ ground area 68 by 75 ft., raised above 
the ground level sufficiently to permit 
loading directly into trucks from any 
of the doors. A concrete loading dock 
extends across the front. 


Basement is of reinforced concrete, 
as is the floor between basement and 
first floor. Walls above the basement 
are brick, and the roof is 2-in. flooring 
laid over heavy beams supported by 
structural steel columns and beams. 
Wherever possible large metal sash 
has been installed to give plenty of 
natural light. 


Layout of the Plant. 


Basement and first floor are con- 
nected by an elevator. Elevator open- 
ings, as well as those into smokehouses, 
are protected with fire doors to mini- 
mize loss in case of fire. Coolers are 
insulated with corkboard and are of a 
size sufficient to accommodate a kill of 
100 hogs and 25 cattle daily. Curing 
cellar is in the basement and is con- 
nected with the hog cutting room by 
insulated chutes. 


Refrigeration is furnished by an 8- 
ton automatic refrigerating plant. The 


brine cooling tank is placed in the base- . 


ment adjacent to the curing cellar. 
This is equipped to manufacture ice 
sufficient for the use of the sausage 
department. 

Cooler$ are refrigerated with Bonto 
vertical sprays. These coolers are con- 
structed only as high as is necessary 
for hanging carcasses, the type of re- 
frigeration used requiring no extra 
height. Coolers have been designed to 
secure an 18-hour chill on hogs and to 
hold carcass beef for long periods with 
little shrink. These results are more 
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BUILDING, EQUIPMENT, TRUCKS AND SUPPLIES INCLUDED IN CONTRACT. 


This plant of the Jackson yg Co., 
5 cattle daily. Killing, edible rendering, and 


cently, has a capacity of 100 hogs and 
sausage making 
cellars, inedible rendering, etc. 


This plant was constructed under an unusual contract. 


is done on the first floor. 


Jackson, Tenn., placed in service re- 


In the basement are curing and hide 


Included in it were the 


building, equipment, supplies, delivery trucks, and even uniforms and aprons for the 


workers. 


easily accomplished when, as in this 
case, the brine sprays are placed in the 
coolers. 


Roof Is a Cooling Pond. 


An interesting feature in connection 
with the refrigerating system is the 
method employed for cooling condenser 
water. The entire roof of the building 
is covered at all times with 8 in. of 
water. This water not only acts as a 
means of insulating the building 
against the direct rays of the sun, but 
also as a spray cooling pond. 


Hogs and cattle are slaughtered and 
cut on the first floor. Hoists in the 
killing departments are electrically 
operated. Other equipment which was 
installed includes hog dehairer, gam- 
brelling table, scalding tub, etc. Blood 
from the killing floor drains to an en- 
closed tank, from where it is blown by 
compressed air to the inedible render- 
ing department. Hides from the kill- 
ing floor are dropped into an enclosed 
chute and pass by gravity to the hide 
cellar. 

Lard and sausage departments, as will 
be seen in the accompanying floor plan 
of the plant, are located toward the 
front of the building, adjacent to the 
smokehouses. These departments have 
their own cooler. 


Inedible Rendering Equipment. 


Equipment installed in the sausage 
department includes a 32-in. silent cut- 
ter, a 200-lb. mixer, No. 156 Enterprise 
grinder, 100-lb. air stuffer, metal top 
stuffing table, Blodgett wood-fired 


meat loaf oven, cooking tanks, etc. In 
the lard rendering department are in- 
stalled a 200-gal. steam jacketed kettle, 
200-gal. settling tank, 200-gal. lard agi- 
tator and hydraulic press. 


Both the sausage kitchen and the 
lard rendering departments secure an 
abundance of natural light through 
numerous windows. Meats are smoked 
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in two smokehouses of the usual design, 

The equipment for inedible rendering, 
including a 3- by 6-ft. cooker, per. 
colator, hydraulic press and tanks, is 
located in the basement, the cooker 
being charged from the first floor. This 
department is separated by partitions 
from the other departments of the 
plant. 

The plant is well equipped with toilet, 
dressing and office facilities. All floors 
are pitched to floor drains connected to 
grease traps. 

Steam for processing is furnished by 
a 35 h.p. marine type boiler, housed in 
a separate building. Water for steam 
purposes, as well as plant uses, is se- 
cured from a deep well with a capacity 
of 100 gallons per minute. 

Officers of the company are: Presi- 
dent, J. M. Aycock; secretary, George 
Barnes; treasurer, Ray Wisdom. 

The plant was designed, supervised 
and completely equipped, including mis- 
cellaneous supplies, by Menges-Mange, 
Inc., packing house architects and engi- 
neers and specialists in conversion of 
plants to conform to the requirements 
of U. S. federal inspection. 


Another City Sets Meat Inspection 


Standards on 


Another step forward in the 
meat industry was taken recently 
when the city of Providence, R. L., 
required that all meat and meat 
food products offered for sale in 
that city must be either govern- 
ment-inspected, or be prepared 
in plants meeting the require- 
ments of government inspection. 


This requirement was made in an 
ordinance of the city council providing 
that “no meat, meat products, or meat 
food product shall be sold or offered for 
sale in the city of Providence unless the 
same are United States government 
inspected according to regulations gov- 
erning the meat inspection of the 
Bureau of Animal Industry of the 
United States Department of Agricul- 
ture; or if any meat food product is 
manufactured in the city of Providence 
and not United States government in- 
spected, the same shall nevertheless 
meet the requirements governing the 
meat inspection of the Bureau of Ani- 
mal Industry of the United States De- 
partment of Agriculture.” 

Under this rule all establishments, 
except those already having federal in- 
spection, will be subject to city inspec- 
tion. Permit numbers will be allotted 
by the local health department, and 
these will be in force just so long as 


Federal Basis 


the establishment lives up to the regu- 
lations. 


Must Come Up to Standard. 
Each package or container in which 


meats or meat foods are shipped must | 


be plainly marked with the name of 
the concern, the address and the city 
health department permit number. If 
this is not done the meats or meat prod- 
ucts will be condemned and destroyed 
and the permit revoked. 


A resume of the government regula- 
tions has been made and a series of 
rules relating to construction of pack- 
inghouses, equipment, and operation, 
set forth for the guidance of city pack- 
ers and distributors. Where these regu 
lations are not clear, the printed regu 
lations of the U. S. Bureau of Animal 
Industry must be consulted and adhered 
to. 


Less than two years ago similar regu 
lations were adopted in St. Louis, where 
the cooperation of local slaughterers 
and packers has brought city meat pre 
duction to a high standard of perfection 
(This was reported in THE NATIONAL 
PROVISIONER of September 3, 1932) 
Not only for the protection of the meat 
supply of the public, but for the pre 
tection of federal-inspected packers ald 
those holding their plants to the high 
standards of federal regulations, is 
local and state supervision desirable. 
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Plans to Bring About Better Trade 


Practices and Price Conditions 


While industry and business are 
divided in opinion uver the pur- 
poses and effects of the industry 
control bill now before Congress, 
those lines of industry coming 
under the terms of the agricul- 
tural adjustment act are organiz- 
ing to carry out the terms of the 
latter measure, now a law. 

The first group to get a hearing 
under the trade agreement sec- 
tion of the act was that repre- 
sented by major trade associations 
in the fluid milk industry. 

They met in Washington on 
June 5, under call of the Secre- 
tary of Agriculture, to present a 
proposed agreement relating to 
prices, practices and conditions in 
the marketing of fluid milk in the 
Chicago area. Upon acceptance 
by the Secretary the agreement 
will go into effect, and will be en- 
forced under direction of the agri- 
cultural adjustment administra- 
tion. 


Other groups are preparing similar 
proposed agreements, and upon call 
from the Secretary will present them 
at hearings in Washington. No an- 
nouncement has yet been made as to 
the procedure in the case of the meat 
and livestock industry as affecting pork 
products. 


Trade Agrement Chief. 


Additions to the staff of the agricul- 
tural adjustment administration are 
rapidly being made. With George N. 
Peek as administrator and Charles J. 
Brand as co-administrator, Secretary 
Wallace this week named Brig. Gen. 
William I. Westervelt, research direc- 
tor for Sears, Roebuck & Co., as direc- 
tor of processing and marketing, a posi- 
tion which will place him in charge of 
the drafting of marketing agreements 
with processors of the basic commodi- 
ties listed in the farm act—cotton, 
wheat, rice, corn, hogs, tobacco, and 
dairy products. 

Administrator Peek also announced 
appointment of Dr. A. G. Black of 
Ames, Ia., as acting corn-hog produc- 
tion chief. Black has received an in- 
definite leave of absence from Iowa 
State college, where he has been head 
of the agricultural economics depart- 
ment. .He will assist with drafting of 
the first policies of the administration 
in applying the act to corn and hog pro- 
duction. He will work with Guy C. 
Shepard, chief of meat processing, a 
Position which places him in charge of 


preparing trade agreements dealing 
with packinghouse products. 5 


Evidence continues to be manifest of 
a general desire to cooperate with the 
government in improving both the ag- 
ricultural and the commodity situation. 
One of the latest expressions comes 
from a leading stock yards executive, 
J. A. McNaughton, general manager of 
the Los Angeles Stock Yards Co. In 
a recent statement he says: 


A Helpful Attitude. 


“Attention of the entire livestock and 
meat industry is now centered in the 
administration of the recently enacted 
federal farm relief act. Just how the 
farm act is to be administered and to 
what extent the normal channels of 
trade will be affected is not certain, yet 
it must be thoroughly understood that 
the entire purpose of the act is to raise 
farm prices. 

“The law has ‘teeth in it,’ and those 
in charge of carrying out the will of 
the administration are sincere in their 
desire to see that the act does all that 
it is expected to do in bringing about 
higher commodity prices. 

“It is no secret that the livestock 
and meat industry is pleased with the 
character and ability of the men who 
have been appointed to administer the 
Act. There has been apparent a desire 
on the part of Secretary of Agriculture 
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Wallace to work with the industry with 
as little interference with normal busi- 
ness practices as possible. There also 
is very apparent a desire on the part 
of the packers and meat distributors to 
assist in carrying out the intentions of 
the law with as little federal super- 
vision as possible. 


Better Prices Their Object. 

“In this effort the various stock yard 
companies and livestock exchanges are 
working hand in hand with other ele- 
ments. In fact, every element of the 
industry is anxious to do its part in the 
laudable effort to bring about more 
satisfactory conditions, with better 
prices the paramount objective. 

“Many believe that we are emerging 
from our long period of depression and 
that natural laws of supply and de- 
mand will quickly adjust the situation. 
But beyond that, the federal adminis- 
tration believes that agriculture must 
lay comprehensive plans to prevent 
over-supply and depressed prices. In 
this plan it is possible that the federal 
government, because of its entrance 
into the field of financing, may play a 
vastly more important part than is 
generally anticipated. 


“It appears now that the livestock 
industry is on a fundamentally sound 
basis and further natural improvement 
in values may be anticipated. In the 
meantime, different factors in produc- 
tion, processing and distribution are 
marking time, expressing their desire 
to cooperate in bringing about more 
prosperous times for the producer and 
more satisfactory general trade prac- 
tices.” 





























MAKE A RECORD IN ACCIDENT PREVENTION. 


Some unusual records for length of time without an accident 
are being hung up by plants in the meat packing industry. On 
May 1 the Sioux Falls, S. D., plant of John Morrell & Co., had 
operated two months without a lost-time accident, the last one 
having occurred on February 27. Here four employees of the 


plant—Herman Nelson, Rudolph Sunderman, R. J. 


Kenfield and 


V. W. Widstrand are holding the safety pennant awarded to the 
company by the Institute of American Meat Packers. This n- 
nant is given every company entered in the Institute accident 
prevention campaign that operates for a month without an acci- 


dent. 






| 
| 
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Chains & Voluntary Chains 


News and Views in This New Field 
of Meat Distribution. 








FOOD CHAINS’ PROFIT MARGIN. 


Meat and grocery chains and grocery 
chain stores do business at the lowest 
gross margin of profit of all chains, ac- 
cording to a study recently reported by 
the Federal Trade Commission to the 
United States Senate. 


Basing its figures on returns from 
a representative group of stores cover- 
ing a period of from 11 to 22 years 
ending in 1930, the commission found 
the total net retail sales in all chains 


on which gross profits were established 
to be $36,757,966,581. From this was 
deducted the total cost of goods sold, 
or $26,931,585,141. This left a gross 
profit of $9,826,381,440 or 26.7 per cent 
of the sales. 


The percentage of gross profit varies 
greatly in the different kinds of chains. 
Combination meat and grocery chains 
are lowest in gross margin with 19.3 
per cent. Grocery and meat and grocery 
are the only two kinds of chains report- 
ing for all years combined a gross 
margin of less than 20 per cent of sales. 
Confectionery chains show the highest 
gross margin for all the years com- 
bined, or 49.3 per cent, while drug 
chains averaged from 30 to 40 per cent 
gross profit, as did most of the clothing 
and shoe chains. 


An upward trend of gross profit was 
shown in grocery and grocery and meat 
chains, along with a number of other 
non-food chains during the ten-year 
period 1921-1930. Average sales per 
store, also, showed an upward trend 
during this period in these chains. 

Meat chains were the only kinds in 
the food field which showed a fairly 
high correlation between annual aver- 
age sales and percentages of gross 
profit, both for the all years and for the 
1921-1930 period. Grocery chains, which 
in the longer period showed a very high 
degree of positive association, exhibited 
& pronounced negative association in the 
1921-1930 period. In grocery and meat 
chains there seemed to be no particular 
difference in gross profits between the 
larger and the smaller chains. 

“The large chains commonly manu- 
facture goods they sell to a greater 
extent than the small chains,” the com- 
mission points out, “and the margins 
reported on specific manufactured arti- 
cles are commonly higher than on com- 
peting standard brand articles. A com- 
parison by size of chain of the propor- 
tions of goods manufactured with the 
gross margins for the one year for 
which the two sets of data are available, 
however, does not indicate any very 
close connection between the gross 
profit and the proportion of goods 
manufactured by the chains, except 
perhaps in the case of grocery chains.” 


fe 
CHAIN STORE NOTES. 

That chain stores will be expected to 
make the same price adjustments under 
the farm relief act as other retail food 
organizations is indicated by a recent 
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conference between officials of Phila- 
delphia chains and the Secretary of 
Agriculture in connection with the sale 
of milk. This followed an increase of 
lc made effective by milk companies 
in that city recently. The chains are 
expected to make a similar advance. 


Preliminary reports indicate that 
chain store sales for May were slightly 
below those of the same month a year 
ago but the gap between the two 
periods is smaller than in the first four 
months of the year although financial 
observers are of the opinion that it 
may not be so small as that between 
April of this year and a year ago. 


Sales of the H. C. Bohack Co. for the 
four weeks ended May 27 totaled 
$2,266,890, a decrease of 10.2 per cent 
from those of the 1932 period. In the 
seventeen weeks to May 27 sales of 
$9,706,614 were 12.2 per cent less than 
in the like period of the previous year. 
Tonnage sales, on the other hand, 
showed an increase of 2.7 per cent over 
the 1932 period. 


First National Stores, Inc., report a 
net profit of $4,220,099 for the year 
ended April 1, 1933, after interest, de- 
preciation and federal taxes. This 
compares with a net profit of $4,825,611 
in the previous year. An estimated 
profit of $1,700,000 is looked for in the 
June quarter by the officials of the 
company and should this expectation 
be fulfilled it will be the best showing 
in the company’s history. 


cee 
PACKER AND FOOD STOCKS. 


Price ranges of packer, leather com- 
panies, chain store and food manufac- 
turers’ listed stocks, June 8, 1933, or 
nearest previous date, with number of 
shares dealt in during week, and clos- 
ing prices, on June 8, 1933: 


Sales. High. Low. —Close.— 

Week ended June June 
June 8. -—June 8.— 8. ° 

Amal. Leather. 2,100 3% 3% 3% 3% 
Lobe. ee ae 25 2 24 
Amer. H. & L.15,700 15% ie 14% #£i1 

Do. Pfd. .... 8,100 48 45 45% rH 
Amer. Stores... 3,100 46% 46 “2 44 
Armour A ....227,630 ™%; 7 7 6 

me Wh cass 117,405 4 4 414 3% 

Do. Til. Pfd.73,400 64 60 62%, 33% 

Do. Del. Pfd. 3,700 81% 80% 81% 74% 
Beechnut Pack. 1,200 63 63 63 60 
Bohack, he cece osee pele awe) ee 
Pk Sane odes janis oscce ae 
Brennan Pack.. .... ease coool 
i eese eas esce cane. ae 
Chick C. Oil... 1,900 20 19% 19% 18 

1 re 7 7% 5% 


, 7 

Cudahy Pack...54,700 658 56 

First at. Strs.14,800 66 63 65 58 
Gen. Foods ....62,300 36 34 35 


Gobel Co. ....29,900 12 11 11 10 
Gr. A&P 1istPfd. 120 121 121 121 121 
Do. New .... 310 177 176 177 170 
Hormel, G. A. 50 21 21 21 17 
Hygrade Food.. 9,500 6% 6 6 7 
Kroger G. & B.52,800 30 29 297 28 
Libby McNeill. .13,600 5% 5 5 5 
MeMarr Stores.. .... cece enee cove 8% 
Mayer, Oscar... .... whee ceive veda 5% 
Mickelberry Co. 3,350 614 6 6 6% 
M & H Pfd 350 20 17 20 12 
Morrell & Co.. 2,300 48% 48 48% 44% 
Nat. Fd. Pd nike eae ooee % 
, eee bene 1% 
Nat. Leather ..23,850 2% 2 LA 2% 
Wee, “HOR cccee 13,700 19 20 20 
& Gamb..21,800 42 oe 414 39% 
Do. . Pfd.. 740 100% 100% 100 
Rath Pack. .. 300 «2 25 25 26 
Safeway Strs...57,200 56 soit 51% 
Do. 6% Pfd 100 «86 86 86 8614 
Do. 7% Pfd. 1,080 97 97 96 
Stahl Meyer 4, +4 12 a 5 
Swift & Co...258,400 22 22 20 
. Intl. ....45, 28% ##27% ##j.28% #£=28 
y 2 sere eeee acne coon OS 
U. 8. Cold Stor. .... cake eave ace rth 
U._ 8. Leather. .27,300 23 14 14 14 
| ie se 8,700 23 22 23 23 
= ee secs "eee eer 65 
Wesson Oil .. 5,900 20% 19% 20% 19 
Do. Pfd. .... 300 53 53 53 51 
Wilson & Co...95,700 11 10% 10 6 
Th, Moicasenad 21% 20 20 14 
Do. Pfd. ....15,000 68 65 66 47 
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Letters to the Editor 
tndormnation tuvites for thie qatamn,  Amoee 
mous communications will be ignored. 











LARD GETS A KIND WORD. 
(A letter from a farmer.) 
Bloomingburg, O., May 28, 


Editor THE NATIONAL PROVISIONER: 

Please accept hearty congratulations 
on your lard editorial in the issue of 
May 20. It was the most important 
editorial regarding this subject that has 
come to my attention. Some of the 
sentences which impressed me most 
were as follows: 

“Tard has the highest shortening power of any 
plastic fat commonly used in cooking. 


*‘Not only does lard have this superior short. 
ening quality, but it imparts a flavor to bakery 
and other products which meets with high favor, 


“One difficulty lard has faced is that it has 
been kept among the old-fashioned things. 


“Nothing has been left undone to bring lan 
substitutes to a high state of perfection, and 
nothing has been left untold in presenting them 
to the public. 

**A small percentage of the lard manufactured 
has been attractively packaged, branded, adver 


tised and offered to the public under the best 


possible conditions.”’ 

It is recognized that much lard must 
always be sold by the ton for commer- 
cial use, but if an appreciable portion 
of it is prepared with the convenience 
of the housewife distinctly in mind it is 
believed that an increasing amount of 
it will soon displace foreign fats, which 
at this time are used instead of lard, 
even though costing the housewife 
from two to four times as much per 
pound. 


If special attention is given to the 
merchandising of lard in accordance 
with your editorial, and if the packers 
will arrange for a premium on light 
hogs, it is believed that great progress 
will be made toward solving the surplus 
hog problem. 

Yours truly, 
L. H. GoppDarp. 


a oe 
MORE CHILLED BEEF EXPORTED. 


Exports of chilled beef from the 
Argentine have increased during the 
ast four years while those of frozen 
and canned meats declined. Frozen 
pork exports also increased. Exports 
of chilled beef in 1932 totaled 817,820, 
636 Ibs. compared with 789,158,616 lbs. 
in 1929; frozen beef in 19382 totaled 
80,820,636 Ibs. while in 1929 the frozen 
product totaled 268,324,071 Ibs. Canned 
meat exported in 1932 amounted to only 
98,516,960 lbs. while in 1929 it totaled 
153,208,677. Frozen pork exports it 
creased from 10,771,676 lbs. in 1929 to 
14,369,583 Ibs. in 19382. 


i 
DEALER ON TRADE PRACTICES. 


Charles H. Janssen, secretary-mai- 
ager of the National Association of Re 
tail Grocers, spoke on the Armour radi0 
hour on Friday evening, June 16, ove 
a nation-wide hookup. His address 
with the cooperation between the gov 
ernment and trade associations in 
ting an end to uneconomic and 
ful practices and cut-throat competitia 
in the food field. He is expected, als, 


to sound this key note at the forth 
coming convention at Atlantic City. 
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[EDITORIAL 


Pay Dividends Through Power House 








Meat packers may not be aware of the signifi- 
cance of some recent developments and improve- 
ments in equipment and methods for burning fuel 
and generating steam. These developments are so 
important to the meat man that he can no longer 
ignore them. Now that some plants are planning 
to save large sums in their power departments, 
the remainder must get in step or be placed at a 
serious merchandising disadvantage. The situa- 
tion is coming to the point where the packer can- 
not consider how long he can put off making the 
investment for power plant improvement, but just 
how long he can do without the profits the invest- 
ment would make him. 

Just what modern steam and power equipment 
and balanced operation mean to the meat packer 
can be illustrated by two surveys of meat plant 
power departments made recently. 

A packer in the Central West with a capital of 
$1,500,000 can save $60,000 a year — six per cent 
on $1,000,000; 4 per cent on his capitalization — 
by installing a modern power plant for balanced 
operation. His investment will be $250,000. On 
this he will receive a dividend of 25 per cent. En- 
gineers who made this survey are willing to guar- 
antee that the investment will be returned in five 
years. It will cost another Mid-west packer who 
now is purchasing power about $160,000 to bring 
his power department up-to-date. He is guaran- 
teed a saving of $40,000 a year —a 25 per cent 
return on the investment. In this case also the 
engineers are willing to guarantee that the sav- 

ings will completely pay for the plant in five years. 

Saving such as these seem incredible. They are 
not. They have been checked and rechecked by 
competent engineers — specialists in power plant 
design, construction and operation. These men 
are so sure of their figures that they are willing 
to take their pay out of earnings on the basis of 
the guarantee in respect to reduction in costs that 
will be made. Manufacturers of equipment are 
so sure of their ground that in some instances 
they are making arrangements to assist in financ- 
ing such modernization projects, taking their pay 
out of the savings. In few instances will the 
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packer have to wait more then five years to obtain 
clear title. 

Meat prices are low — too low. A wider spread 
between costs and selling prices, due to any up- 
ward swing of prices, is none too certain. Packers 
are not suffering from a lack of volume. But they 
have found it difficult to retain a fair profit —in 
some cases any profit — from the money they re- 
ceive from the sale of product. Hoping for higher 
prices will not better the situation. Going after 
profits by reducing costs is constructive. 

As has been pointed out many times by THE 
NATIONAL PROVISIONER, the steam and power de- 
partment of the meat plant is a fertile field for 
effecting economies. In many plants there are 
opportunities for profits in the boiler and engine 
rooms greater than can be hoped for under pres- 
ent conditions in any other department. 


At least one packer is achieving balanced oper- 
ation in his power department. There are pros- 
pects that at least two other packers will revamp 
their power departments in the very near future. 
These packers are going to save large sums. Put- 
ting it in another way, they are going to make a 
material reduction in their costs of operation and 
on each pound of product produced. In the cases 
cited here these savings will be sufficient to enable 
these packers to pay a dividend even should every 
pound of product be sold at cost prices. 


As soon as such new plants are in working 
order every competitor of these progressive pack- 
ers is going to be in an unfavorable merchandis- 
ing position. If these progressive packers choose 
to sell their products on the basis of costs, assum- 
ing they are efficient in all other departments, 
they can undersell any of their competitors — and 
it will not be price cutting either. 

Every packer, sooner or later, will have to adopt 
new equipment and practices in his use of steam 
and power. The big profits are going to come to 
those first in the field. If a packer waits until 
most of his competitors have “gone modern,” he 
is going to lose profits he might just as well have 
had by acting promptly. 
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Practical Points for the Trade 


(Contents of THE NATIONAL PROVISIONDR are copyrighted and may nct be reprinted except by permission) 


To Make Laundry Soap 


Soap making, particularly laundry 
and household soaps, has been resorted 
to by many packers as a means of 
utilizing greases which have not been 
marketable to advantage otherwise. A 
Western packer who has been making 
soap says: 

Editor The National Provisioner: 

If you have any information regarding the 
making of laundry or household soap we would 
like it. We make soap by using lye and follow- 
ing the directions on the lye can. 

One thing we should like to do is to give the 
soap a scent and at the same time something 
that would act as a disinfectant. Can you tell 
us how to kill the rancid grease smell and how 


to utilize low grade greases to advantage? In 
other words, are there simple means of bleaching 


grease? 

A good laundry soap or household 
soap may be made by the following 
formula: 

175 Ibs. tallow 

75 Ibs. grease 

50 Ibs. cocoanut oil 

17% lbs. mineral soap stock 

200 to 220 Ibs. 35 degs. B. soda lye 

150 Ibs. silicate of soda. 

The mineral soap stock is melted with 
the fats at about 120 degs. F. The 
silicate is dissolved in the lye and the 
latter is run into the mixer while the 
machine is running briskly. The addi- 
tion of the lye to the grease requires 
less than five minutes and after mixing 
for a short time longer the soap will 
have acquired the proper consistency 
for framing. This formula may be 
changed in many ways as regards stock 
as well as filling. The addition of the 
cocoanut oil makes the soap lather bet- 
ter. 

To this combination 1 lb. of carbolic 
acid crystals, dissolved in 2% Ibs. of 
water may be added for a carbolic soap. 
A perfume of oils of lavender 2 parts, 
white thyme and fennel 1 part each may 
be used with this if it is desired to per- 
fume the product for household use. 

If dark grease is used for soap mak- 
ing it may be bleached and its smell at 
least partly removed by melting the 
grease and adding a small quantity of 
saltpeter to it and then agitating. The 
saltpeter is neutralized by adding a 
small quantity of sulphuric acid—just 
enough to decompose it. A dirty scum 
gathers on the top and the grease is 
lighter in color. 

Another bleaching process for dark 
grease is to melt the grease with an 
equal weight of salt brine of 15 degs. 
B to which about 2 lbs. of alum to 
1,000 lbs. of grease may be added to 
remove the glue, and boil for a quar- 
ter of an hour. Let settle over night 


and draw off the clear fat from the sedi- 
ment the next morning. 


When the fat has cooled down to 
about 100 degs. F., add to every 1,000 
Ib. a bleaching fluid made of 5 Ibs. 
powdered bichromate of potash or bi- 
chromate of soda dissolved in 15 Ibs. of 
boiling water. Add 20 lbs. of fuming 
nitric acid of 22 degs. and 2% Ibs. sul- 
phuric acid to 60 degs. B. This mixture 
is added to the grease in a thin stream, 
while the grease is agitated by an air 
pump or stirred constantly. 


The grease first becomes dark, then 
gradually lighter, until a cooled sample 
is found to be a light yellow. If neces- 
sary the process may be repeated. 


Let stand for half an hour, then 
sprinkle 150 Ibs. of boiling water over 
the grease to wash out the acids. Let 
stand over night and the following 
morning draw the clear grease off the 
sediment. 


Should the settling out of the im- 
purities require an excessive amount of 
time, a pound of alum dissolved in 15 
or 20 gallons of hot water and added 
after the bleaching is ended will hasten 
the process. 

a 


TRIMMING OFF THE PROFITS. 


Do your men trim the profits off your 
pork loins? Read chapter 6 of “PorK 
PACKING,” The National Provisioner’s 
latest book. 


_——-- ——— 
S. P. Fats in Lard 


Where hams are boned and 
fatted pickle fats are produced. 
Some of these fats can be used 
in certain kinds of sausage to 
which they are especially adapt- 
able. The balance are used in 
manuf: lard. 

Many packers com ay of cme 
results” when pickle fats are used 
in lard. This appears to be due 
in large measure to the method of 
handling rather than to the fats 
themselves. 

In an article in THE NATIONAL 
PROVISIONER a packer described 
the —€ = had worked out for 

pore Fr rendering pickle fats 
profitable results. For a re- 

t of this article, fill out and 
a the attached coupon, with 
10c in stamps: 


The National Provisioner, 
Old Colony Bidg., Chicago, Ml. 


Please send me reprint on “Using 8. P. 
Pats in Lard.”’ 




















Enclosed find 10c in stamps. 








Dry Curing Hams 


Poor results have been secured by a 
packer who dry cures his hams. He 
asks for formula and instructions for 
handling hams without pumping. He 
says: 

Editor The National Provisioner: 

We have not been having very good luck with 
our dry cured hams, as some of them have gray 
spots. Can you give us curing formula and dires. 
tions for handling hams without pumping? 

Pumping, at least in the shank, is 
usually resorted to to avoid sour hams, 
However, if the hams are thoroughly 
chilled before going into cure and the 
curing temperatures are right it should 
be possible to get good results without 
pumping. This packer does not say 
what average weights he dry cures, but 
it is assumed that no heavy hams are 
handled in this way. 

Following are formula and directions 
for dry curing hams: 

Usually a fancy ham is dry cured, 
Therefore the selection on the cutting 
floor is carefully made. The hams may 
be cured piled on a platform in the 
curing cellar, or if curing vats are 
available the curing may be done in 
these containers. 


The curing mixture consists of 


70 Ibs. salt 
25 Ibs. sugar 
5 — saltpeter or 4 lbs. nitrate of 


Mix these ingredients all together, 
being sure that they are thoroughly 
mixed before using. 

Be sure that the hams to be cured are 
well chilled and that the bone tempers 
ture is not above 88 degs. F. Rub the 
face and ends of the hams with salt 
peter. Then lay on boards for 24 hours. 
After this time, rub well with the 
curing mixture. Lay them on a plat 
form close together, skin side down, 3 
to 4 rows high. 


Sprinkle some of the curing mixture 
over each layer of the hams. When 
the pile is finished cover with canvas or 
heavy paper to exclude the air. 


After they have been in cure 5 days, 
rub each ham again with the mixture 
and re-stack. Let lay for 10 days, then 
rub and re-stack again. Let them re 
main another 12 days, rub and re-statk 
as before and leave until cured. 


Following is the curing time for dit 
ferent average weights: 

8 to 10 Ib. hams will cure in 40 days 
10 to 12 lb. hams will cure in 45 days 
12 to 14 Ib. hams will\cure in 55 
10 to 16 lb. hams will cure in 60 to 

days 
When the hams are cured and ready 
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to smoke, soak them for 6 to 8 hours 
in cold water. Then wash in hot water 
and hang on smoke trees. They should 
be allowed to dry fully before going 
into the smokehouse. 


Smoke slowly at about 85 to 90 degs. 
for the first 12 hours, then raise the 
temperature to 115 degs. The hams 
should smoke for from 24 to 36 hours. 


——%— 


PROPER LARD PROCESSING. 


(Continued from page 14.) 


Use of wood trucks and tables, per- 
haps due to the difficulty of cleaning 
them thoroughly, should be avoided. 


Killing fats run lower in free fatty 
acids than cutting fats. Hogs chilled 
24 hours show lower free fatty acid 
content than 48-hour and 72-hour hogs. 


The importance of cleanliness at 
every stage in the production of lard 
cannot be overstressed. 

All pipe lines should be welded, 
instead of being coupled, to facilitate 
cleaning. Wherever possible cocks 
instead of gate valves should be in- 
stalled to eliminate pockets in which 
lard might lodge and become rancid. 
Pipe lines should be sterilized with 
steam daily, but moisture should be 
avoided as much as possible, as it 
hastens rancidity. 


Pipe Lines and Storage. 


Much of the trouble with off-quality 
lard, we are convinced, originates in 
pipe lines. They are difficult to clean; 
when any lard remains in them rancid- 
ity develops quickly under the influence 
of heat and moisture. At the present 
time they appear to be a necessity in 
many plants, but if they could be elimi- 
nated a step toward better lard, par- 
ticularly in the direction of greater 
stability, will have been taken. 

This phase of the problem deserves 
more thought and study than appears 
to have been given to it in the past. 

Conditions of storage are important. 
Storage tanks should be watched for 
moisture and impurities. Inspection of 
the lard should be made frequently for 
color and flavor. A small quantity of 
rancid lard may spoil the entire con- 
tents of a tank. 


Use of sweet pickle and dry salt fats 
should be studied. We are sure they 
do not improve flavor. These fats, par- 
ticularly those from the boiled ham de- 
partment, where meats are soaked in 
water before fatting, should be ren- 
dered and sold separately. 


We have found that flavor, odor and 
keeping qualities are improved when 
Taw material is handled quickly and 
cleanly; when sweet pickle and dry salt 
fats are rendered separately, and when 
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pipe lines, tanks and equipment are 
kept sweet. 


This latter point is emphasized by 
some tests made recently to determine 
the extent of deterioration resulting 
from pumping lard from a tankhouse to 
a refinery, a distance of about 500 ft. 
The first 1,500 lbs. of lard through the 
line was found to be seriously affected 
as regards keeping qualities, because 
of lard that had remained in the line 
from previous pumpings and had be- 
come rancid. The mixing of this lard 
with the entire lot of 30,000 lbs. pumped 
reduced the keping qualities of the 
entire quantity by 15 or 20 per cent. 


Temperatures in Handling. 


Another point to keep in mind when 
a quality product is sought is a low 
temperature when it is handled in con- 
tact with the air. This applies to all 
operations. Containers should be moved 
to the coolers promptly after filling. 
Permitting them to remain in room 
temperatures for any considerable 
period causes some quality deteriora- 
tion. Further damage may be caused 
in order filling. When packages of lard 
stand on loading docks in warm 
weather free fatty acid development is 
hastened. 


Consideration of flavor brings up the 
matter of color. In the past the packer 
has given much attention to the produc- 
tion of a pure white lard. 


Recently I had the opportunity to 





Steam and Power 
| Savings 
If you could get your power for 


nothing, Mr. Packer, would you be 
interested ? 


Others are doing it. 
Surveys of packers’ heat and 








packing plants show tremendous 
possibilities of savings. 

Results of these studies are 
covered in a series of articles now 
appearing in THE NATIONAL PrRo- 
VISIONER. 


‘When completed a limited edi- 
tion of this series will be re- 
printed in pamphlet form. If you 
want the facts and figures it con- 
tains, fill out and return at once 
the following coupon: 


407 So. Dearborn st., 


Chicago. 
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examine a farm-rendered lard. It was 
dark, and by packinghouse standards 
was of poor quality. But its flavor was 
excellent. Comparative cooking tests 
revealed that as a shortening it was 
as good as the best. It also had sta- 
bility to resist rancidity. But the im- 
portant point was that the appetizing 
flavor of the lard was retained in the 
food when cooked. 


Color and Flavor Values. 

This brings up the question of the 
relative values of color and flavor. If 
flavor of lard is as important as we 
think it is, have we reduced the value 
of our product in our efforts to get a 
white lard? 

Refining, we think, does not destroy 
flavor so much as it decreases the abil- 
ity of the product to stand up. This, 
of course, amounts to the same thing. 
It makes no difference to the consumer 
whether off-flavor develops‘in the plant 
or in the retail store. It is possible 
also that foreign flavors may be added 
to the product in the refining process. 


The greatest sales asset any product 
can have is distinctiveness. Many 
housewives like lard because of the 
better results it gives them. They like 
its natural flavor, and it occurs to us 
that if we can give them a product that 
is the same every time they buy, then 
we will not have to worry much about 
lard consumption. 


Consumers will buy lard because it 
aids them to produce more delicious 
baked goods than they can produce 
using any other shortening. 

Pure natural lard will do just that. 
It has qualities possessed by no other 
fat—qualities that give it distinctive- 
ness, particularly that of flavor. 

If this is true, then there are mer- 
chandising opportunities in getting full- 
flavor lard to her and educating her to 
the deliciousness of that flavor. 


The question really comes down to 
whether a white lard is a more salable 
article than a full-flavored lard of nat- 
ural color. Volume of sales and ulti- 
mate profits must be considered. If 
what our merchandising friends tell us 
is true—that the problem of lard mer- 
chandising is largely one of consumer 
education—then the problem takes on 
a different slant, at least until we learn 
how to produce a full-flavored, highly- 
stable white lard. 

What we are wondering is whether 
it would not be a simpler and less ex- 
pensive task to educate the consumer 
to the use of a natural, full-flavored, 
fairly stable product. At least, in the 
latter case, there would be an advan- 
tage in that the superior flavor of goods 
baked with the natural color lard would 
be apparent. 


EDITOR’S NOTE.—Further discussion 
and m 
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~ CHILL HOGS IN 
14-16 HOURS! 


Hot carcasses at 100° F. reduced 
to cutting temperature (34° F. 
at ham bone) in only 14-16 
hours! This indicates the re- 
markable cooling speed, effi- 
ciency and economy of Sieloff 
Brine Spray Units. Refriger- 
ated air is delivered at ceiling 
of cooler, where you need it, 
without fans or blowers. Chills 





; heavy parts of carcass without 
Write fe or freezing forequarters. No wet 
details! ceilings, walls, floors, no bunker 


space. Write! 
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Builders of Refrigerator 
Delivery Equipment 
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Our refrigerator bodies are not an ex- 
periment but a tried and dependable 
product, the result of specializing in 
this field. The Modern and Sanitary 
method of delivery. Write us for our 
latest bulletin No. 104. 


MEYER BODY CO., INC, 


216 Elm St. Buffalo, N. Y. 
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Write for your 
free copy of this 
40-page, profusely 
illustrated catalog. 


You can be assured 
| of enduringly de- 
pendable insula- 
tion at a low cost 
when Corinco is 
- used. In thousands 
of installations 
everywhere, Cor- 
inco’s service rec- 
ord is unrivalled. 


FACTORY: WILMINGTON, DEL. 
Manufacturers of Sheet Cork, Pipe Coverings and Granulated Cork. 
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Refrigeration and Frozen Foods 


Unit Cooler Efficiency 


Dependent in Large Measure on 
Methods of Installation 


Unit coolers of both the spray 
and surface types are used suc- 
cessfully in many meat plants and 
sausage kitchens for cooling op- 
erations. Up to date they have 
not been applied to hot hog chill- 
ing to any extent, although some 
engineers think they can be used 
successfully for this purpose if 
properly installed. 


One Detroit plant has made such an 
installation. A brine spray unit was 
installed originally, but later a surface 
type cooler was substituted to meet a 
rather unusual situation. The brine 
spray unit maintained high humidity 
in the room. While this usually is de- 
sirable in hog chill rooms, it caused 
trouble in this case, due to the fact that 
the room is also used as a storage place 
for lard. 

During the day, when the chill room 
was free or practically free of car- 
casses, the lard reached quite a low 
temperature. As hogs from the killing 
floor were run into the room the tem- 
perature of the air in the room was in- 
creased, as was that discharged from 
the unit cooler, to the point where con- 
siderable moisture was deposited on the 
cold lard cans. This was objectionable, 
and the change to a surface type cooler 
was made to eliminate this moisture 
trouble. 


How to Install Units. 


An engineer familiar with this in- 
stallation is authority for the state- 
ment that the packer likes the installa- 
tion because of the ease and speed with 
which the hogs can be brought down 
to the proper cutting temperature. Com- 
menting on methods of installing unit 
coolers in hog chill rooms this engineer 
says that the cooling principle in floor 
type unit coolers, whether of the sur- 
face or brine spray type, is to blow the 
air at high velocities to the wall of the 
room opposite the unit, and then return 
it at slow velocity, past the meat to 
be cooled, to the unit. 


Great care must always be taken, he 
says, to keep the high velocity air from 
striking the product. For the average 
cooling unit, with high air outlet ve- 
locity, the maximum distance to which 
the air could be carried effectively prob- 


ably would be in the neighborhood of 
50 ft. Care should be taken, however, 
te see that the high velocity air steam 
1s above the product to be cooled and 
that it is not obstructed in its assage 
to the wall opposite the cooler. If there 





are beams in the room these must be 
taken into consideration. 


When unit coolers are properly used 
the coldest point in the room is at the 
wall opposite the unit and the warmest 
that portion of the room adjacent to the 
cooler. This is because the air does 
very little cooling in its passage away 
from the unit, being in contact with the 
product on its return. It ordinarily will 
be found that the portions of the room 
most difficult to cool are those adjacent 
to the unit. Care always should be 
taken not to permit a unit to blow di- 
rectly against carcasses or meat. 


Uniform Temperature Possible. 

In large rooms where more than one 
unit is required they should be so placed 
that they will not blow against each 
other, and provisions should be made 
for the free return of the air to the 
units, as well as for a free air sweep 
to the opposite wall. When one unit 
blows against another air currents are 
set up which may be very detrimental 
to product. 

One advantage of the unit cooler is 
that when properly installed high spots 
in the room are practically impossible, 
due to the rapid air change, which 
should completely occur about every 
three minutes. Also it usually is not 
necessary to maintain quite as low 
temperature when floor type unit cool- 
ers are used due to the fact that there 
are no high temperature spots. 

This engineer says further that in 
small chill rooms, where only one unit 
cooler of the surface t; is installed, 
some difficulties might experienced 
due to the fact that the coils would 
have to be defrosted at least once and 
perhaps several times a day because of 
the large amount of moisture present. 
For hog chilling work, therefore, when 
no unusual conditions exist, he thinks 
the brine spray type of unit cooler is to 
be preferred. 

In respect to humidity, he points out 
the results being secured in the cutting 


room of an Indiana meat plant. Here, 
he says, a brine spray unit with humid- 
ity control is installed. In the summer 
a humidity of not less than 79 per cent 
is being maintained. In the winter a 
humidity of 90 per cent is usual. Some 
manufacturers of brine spray units, and 
perhaps all, he —s out, will guaran- 
tee a constant humidity of close to 80 
per cent. 


ashlee 


REFRIGERATION NOTES. 


Smithfield Markets, Inc., Pittsburgh, 
Pa., is erecting a retail produce mar- 
ket in the block bounded by Smithfield 
and Diamond sts. Refrigeration will 
be installed throughout. 


An ice manufacturing plant is being 
erected in Opelausas, La., by Donald 
Kemper. 


The ice plant in Barnwell, S. C., de- 
stroyed by fire two years ago, is being 
rebuilt. 


Ice plant of the Gulf State Utilities 
Co., Trinity, Tex., has been enlarged by 
the construction of an addition. More 
modern equipment also has been in- 
stalled. 

Leon Bros. ice plant, Rule, Tex., has 
been acquired by the Arledge Bros., 
who also own and operate ice plants 
in Stamford and Knox City. 

Plans are being made by B. Leib- 
man, 1585 Linden boul., Brooklyn, N. Y., 
for the erection of a milk storage plant 
to cost about $40,000. 


A cold storage unit is being added 
to the plant of the wople City Ice Co., 
Norwalk, Conn. It will have about 3,000 
sq. ft. of floor space. 

The new ice manufacturing plant of 
the C. V. Ice Co., West Point, Ga., has 
been pas in operation. The plant is 
owned and is being operated by J. D. 
Kinnett, formerly of Macon, Ga. 


A cold storage addition has been 
added to the plant of the Warsaw Ice 
Co., Warsaw, Ind. 





SAUSAGE PLANT COOLED THROUGHOUT WITH UNIT COOLERS. 
In this sales cooler in the plant of Peter Eckrich & Sons, Inc., Ft. Wayne, 


Ind., a uniform temperature of about 38 degs. Fahr. is maintained by the unit cooler 
All of the four coolers in this 


shown at the left. 


are refrigerated with units furnished by the Clarage 


lant, as well as the freezer, 
‘an Co., Kalamazoo, Mich. 
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STAINLESS STEEL WELDING. 


The increasing use of stainless steels 
in the meat packing industry makes a 
knowledge of their fabrication in the 
packinghouse shop of considerable im- 
portance. Much information on this 
subject is contained in a new booklet, 
“Welding of Enduro Stainless Alloys,” 
being released for distribution by the 
Republic Steel Corp., Central Alloy 
Division, Massillon, O. 


In it are described the various weld- 
ing methods as applied to different 
pe of Enduro stainless alloys, in- 
cluding electric arc welding, gas weld- 
ing, spot and projection welding, seam 
welding and flask welding. All of the 
data and recommended methods are the 
result of extensive research both in the 
laboratory and in commercial welding 


shops. 
~ 
MOLDING LOIN BACON. 


Canadian style bacon, being made out 
of the loin, is a high-class product for 
which a good price must be obtained. 
The loin is boned carefully so as not to 
cut into the meat, and surplus fat is 
trimmed off. A dry cure usually is 
made using 65 lbs. of salt, 30 lbs. of 
good grade sugar and 5 lbs. of salt- 
peter. Three and one-half pounds of 
this cure are used to each 100 lbs. of 
green meat. 

Each loin is rubbed thoroughly with 
the mixture and the curing done in 
boxes. Curing usually is completed in 
from 16 to 18 days at a temperature of 
36 to 38 degs. Fahr. 

There are various methods of han- 
dling after the meats come out of cure. 
In some cases the loins simply are 
strung and smoked. In other cases two 
loins are placed together, strung and 
tied and smoked in this manner. They 
may also be stuffed in small beef bungs 
or bung size cellulose casings before 
smoking, in which case the cord is 
placed around the outside of the casing 
m a manner similar to large bologna. 

A new method of shaping these meats 
before smoking makes use of a wire 
form. These are available in three 
sizes—3% by 1% by 22 in., 3% by 1% 
by 25 in., and 4% by 1% by 22 in— 
and are similar, except in size, to wire 
molds used for sausages and cooked 


meats. In this case, however, a simple 
closing device, easily operated, has been 
perfected, doing away with the use of 
pins and skewers. Electric welding 
gives long life. 

One of the advantages claimed for 
these wire molds for loin bacon is that 
sales appeal is increased through more 
regular shape and better appearance 
of the meats. These molds have been 


laced on the market by the United 
teel & Wire Co., Battle Creek, Mich. 
a 


DOCTORING UP BUSINESS. 


Healthier business conditions through- 
out the country are said to be due in no 
small measure to the activities of Dr. 
Steelstrap, the new medico discovered 
by L. W. Kimball, advertising manager 
of the Acme Steel Co., Chicago. “Doc” 
Steelstrap, whose photo is the central 
figure in the new Acme Steel advertis- 
ing camaign, is a packing and shippin 
specialist. He guarantees a cure in 
cases of damage-itis, pilfer-itis, high 
cost-itis and practically any other ship- 
ping ailment. 

With 53 years of experience in keep- 
ing shipping containers strong and 
healthy, old “Doc” Steelstrap has had 


“OLD DOC” STEELSTRAP. 


Said to be one of the leaders in tuning 
up business. 


marked success in treating and pre- 
venting broken sides, fractured heads 
and bottoms, and general disabilities 
due to indulgence in irregular packing 
habits. The genial Doctor has written 
a “Strapbook” telling all about his won- 
derful cures and methods, and showing 
his modern equipment and labratory. A 
copy of this booklet will be mailed to 
anyone addressing the Acme Steel Co., 
2840 Archer ave., Chicago. 











NEW MOLD FOR SHAPING LOIN BACON DURING SMOKING. 
These wire molds for Canadian style bacon, made by the United States 


Steel & Wire Co., are furnished in three sizes. 


They are used to mold 


and shape the loin during smoking, making them more uniform in shape 


and adding to their good appearance. 


A simple closing device does away 


with the necessity for pins or skewers. 


KILLING AND CUTTING DATA, 

Hog cutting and beef killing equip. 
ment are featured in the second sec. 
tion of catalog A-46 of the Cincinnatj 
Butchers’ Supply Corp., off the press 
recently. Much additional equipment, 
including trucks, curing boxes, bacon 
slicers, trolleys, conveyors, hand tools, 
casing equipment, are also illustrated 
and described. 


This section of the general catalog 
of the company follows the usual con. 
venient style that has featured the pub- 
lications of this company. The text 
is in large type, each piece of ip- 
ment or tool being illustrated. 
plete but brief descriptions of each 
piece of equipment and its use are 
given. 

Major equipment for the cutting 
room illustrated and described in this 
section include a cutting down device 
which eliminates the labor of one man, 
hog landing table, circular bone saws, 
cutting tables, band saws, belly rollers, 
fat back skinners. Most of the mig. 
cellaneous equipment and devices used 
in this department of the meat plant, 
including many styles of trucks, grind- 
stones, trimming cans and drums, 
branders, smokehouse trees, pickle 
pumps, etc., are also included. 


Packers who are seeking to cut costs 
in their plant will find some worth 
while suggestions in this book. Many, 
no doubt, will be interested in the 
pickled meat conveyor and washing 
system. This is an overhead conveyor 
requiring no floor space. Meats go onto 
the conveyor from the stringing 
and are carried through a high hes 
washer. Then they go to the branders 
and from there to the smokehouses. 

Cattle knocking pens of various sizes 
and types, hoists and droppers, head 
inspection racks, viscera inspection 
tables, trimming tables, tripe washers, 
tripe cooking boxes, horn and bone 
saws, head splitters, jaw puller, are 
among the major equipment for cattle 
killing illustrated and described. Ilus- 
trations and descriptions of tools and 
miscellaneous equipment and devices 
are also included. Overhead conveyor 
parts, including variable speed drives, 
etc., are featured. 

a 


CONCRETE FLOOR DATA. 


“Concrete Floors for Industrial 
Buildings” and “Concrete Floors—How 
to Build Them,” are the titles of two 
new 4-page folders issued recently by 
the Portland Cement Association, 3 
West Grand ave., Chicago, Ill. Cost, 
durability, cleanliness, safety, smooth 
ness, solidity, comfort and maintenance 
are discussed and correct con 
methods explained. A working “ 
ification for Bonded Concrete 
Finish,” has also been published, and 
the association’s 24-page book, “Com 
crete Floor Finishes,” first issued ® 
1929, has been revised and re 
Copies of all publications are a 
free on request. 
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Provision and Lard Markets 


Trade Active— Market Easier — Hog 
Run Liberal— Hogs Lower — Cash 
Trade Fairly Good— Feed Grains 
Steady. 

Market for hog products the past 
week developed a somewhat easier 
trend in an active trade. Prices of lard 
were off about %c lb. from recent high 
points of the season. Action of the 
market was traceable to the compara- 
tively more liberal hog marketings and 
easier hog prices. The bearish hog 
news brought about considerable liqui- 
dation, as well as fresh hedge selling, 
which at times appeared to run into 
stop-loss orders. 


Investment buying and profit taking 
absorbed the offerings on a scale down, 
but the market appeared to have broken 
away from the general commodity trend 
for the time being. Cash trade reports 
were fairly satisfactory, while feed 
grains held rather steady so that feed- 
ing costs were more or less maintained. 


Top hogs at Chicago sold off to $4.80, 
compared with the season’s high of 
around $5.50. Average price of hogs at 
Chicago eased to around $4.65, against 
$5.00 a week ago, $3.25 a year ago and 
$6.20 two years ago. 

Hog Receipts Up. 

Receipts of hogs at western packing 
points last week were 460,300 head, 
against 454,700 head the previous week 
and 381,700 head the same week last 
year. Average weight of hogs received 
at Chicago last week was 250 lbs., 
against 251 lbs. the previous week, 241 
Ibs. a year ago and 241 lbs. two years 
ago. 

Lard production during April was 
officially placed at 139,066,000 lbs., 
against 129,091,000 Ibs. in April last 
year, and a five-year April average of 
129,355,000 lbs. Hogs slaughtered dur- 
ing April totaled 3,847,293 against 
3,714,147 head in 19382. 

Average cost of hogs during April 
was 3.63c, against 3.65c in March and 
3.80c in April last year. Average yield 
was 76.21 per cent, against 76.31 per 
cent in March and 75.99 per cent in 
April a year ago. Average live weight 
during April was 231.68 Ibs., against 
227.57 Ibs. in March and 228.94 Ibs. in 
April, 1932. 

_ Lard stocks at Chicago during May 
increased 18,679,131 lbs. to 44,034,878 
lbs., but compared with 62,951,152 Ibs. 
at the end of May the previous year. 


Lard Exports Increase. 
. Stocks of lard at the western pack- 
Ing points during May increased 26,- 
123,000 Ibs. to 64,585,000 Ibs., compared 
with 90,146,000 Ibs. last year. Stocks 
of meat at western packing points dur- 
ing May increased 19,590,000 Ibs., total- 
ing 254,129,000 Ibs., against 326,792,000 
Ibs. the same time the previous year. 
3 Little or nothing came from Wash- 
ington in regard to the farm relief act 
and hogs. The impression prevailed, 


WEEKLY REVIEW 


however, that the Administration was 
working on the plan as far as hogs were 
concerned. In the provision trade, hopes 
were entertained that prices would be 
maintained or advanced further, and 
act as a natural check to governmental 
interference with the packing industry. 
However, considerable uncertainty was 
in the air, with little actual knowledge 
of what was taking place. As a re- 
sult, reports from Washington on the 
relief act as to other commodities were 
scanned very closely. 


Official exports of lard for the week 
ended May 27 were 8,390,000 Ibs., 
against 7,717,000 lbs. a year ago. Ex- 
ports from January 1 to May 27, 1933, 
have been 257,213,000 Ibs., against 235,- 
499,000 lbs. the previous year. Of the 
week’s exports, 1,508,000 Ibs. went to 
Germany, 1,238,000 lbs. to the Nether- 
lands, 5,407,000 lbs. to the United King- 
dom, 61,000 Ibs. to Cuba and 176,000 Ibs. 
to other countries. 


Exports of hams and shoulders, in- 
cluding Wiltshires, for the week were 
1,264,000 lIbs., against 1,148,000 Ilbs.; 
bacon, including Cumberlands, 410,000 
Ibs., against 279,000 lbs.; pickled pork, 
63,000 Ibs., against 403,000 Ibs. last 
year. 





PORK—Demand in the East was 
quieter owing to the warmer weather, 
but the market was steady. At New 
York mess was quoted at $19.75 per 
barrel; family, $19.00 per barrel; fat 
backs, $15.00@15.50 per barrel. 


LARD—Market was easier, but de- 
mand was fairly good. At New York, 
prime western was quoted at 6.75@ 
6.85c; middle western, 6.60@6.70c; city 
tierces, 644c; tubs, 6%c; refined Conti- 
nent, 6%@7c; South America, 7% 
7%c; Brazil kegs, 73% @75%c; compound, 
car lots, 7%c; smaller lots, 8c. 


At Chicago, regular lard in round lots 
was quoted at 12%c under July; loose 
lard, 75c under July; leaf lard, 82%c 
under July. 





See page 30 for later markets. 





BEEF—Demand was quieter owing 
to higher temperatures, but prices were 
maintained in the East. Mess at New 
York was nominal; family, $12.50@ 
13.50; packet, nominal; extra India 
mess nominal; short ribs, dry salted, 
7.37c; short ribs, beef, fresh, 3@4c per 
Ib., cured, $9.00 per barrel. 








Hog Cut-Out Values Decline 


Sharply increased receipts of hogs 
and weakness in the fresh pork market 
resulted in considerable declines in hog 
prices from the peak reached in May. 
The market at the close of the four- 
day period this week was the lowest in 
the past month. Grass hogs are com- 
ing in larger number and this is an 
added weakening factor. 


Receipts at the twelve principal mar- 
kets this week totaled 432,800 head 
compared with 367,000 head last week 
and 331,600 head in the like period a 
year ago. The upturn in general busi- 
ness conditions with its slight improve- 
ment in meat demand was not sufficient 
to absorb the additional 100,000 hogs 
arriving this week over the 1932 period, 
without affecting prices. 

High rtop of the week at $4.90 was 
made on Monday. This declined to the 


low top of $4.65 on Thursday. Bulk of 
good to choice 180- to 320-lb. hogs 
closed the period at $4.50 to $4.60 with 
heavier weights ranging down to $4.40 
and below. Packing sows moved gen- 
erally at $4.00 to $4.25. 


Along with the decline in live prices 
cut-out values took a similar drop. Much 
of the time the spread was compara- 
tively narrow between live hog costs 
and the price of fresh pork products 
— automatically influenced cut-out 
values. 


The following test is worked out on 
the basis of live hog costs and green 
product prices at Chicago during the 
first four days of the current week as 
shown in THE NATIONAL PROVISIONER 
DatILy MARKET SERVICE. Representa- 
tive costs and credits are used. The 
tests apply only to well finished butcher 
hogs of the weights shown. Grassy 
kinds would make a still less favorable 
showing. 


160 to 180 180 to 220 220 to 250 250 to 300 
Ibs. Ibs. Ibs. Ibs. 
ONE THEE id tiddesiceedentcuntxtnminneake $1.49 $1.48 $1.43 $1.41 
EY onan 904% eu. 50sea0dnsenedeugatsaeteganenurs 35 82 28 -27 
DEE NOE oc dees cs ccnbeuctsad wees benertagews -25 -25 -25 25 
PU MEE. 6.00.00 cdeens dens becwecaueceestherudereus one -61 -55 51 
PY SEER py accnnchveunedpodct usabemdeh coueees 1.03 .98 -63 20 
Sy ME Ccuvic ccegeetavecevesesee® beers cue eae =H -25 61 
, §§ errr ee ee wins etme -17 22 
Se ee OO ck ngoceqos anes sdeeseacesnds nt -08 10 ll 13 
. 9 ete ere ee ee 12 12 12 12 
eS FS eae ee ae ee .74 84 .74 69 
PE. SED. Sevdwhacls tn nbedcs ee adecbecleguhesess -05 .05 -05 05 
eB re ee ce -09 -09 -08 08 
DOC, CAUS, MOCKDOMOS 22. c ccc ccccccccccevecvens -05 04 .04 04 
Total cutting value (per 100 Ibs. live wt.).. $6.02 $4.88 $4.70 $4.58 

Dotal cutting yield  oi.cdcccccecscsncessavse 68.50% 69.50% 71.00% 72.00% 


Crediting edible and inedible offal to the above cutting values and deducting from these 
totals the cost of well finished live hogs of the weights shown, plus all expenses, the following 


results are secured: 
\ ek ea ee ee 


s3: : 


$17 $ (31 9. 
34 "14 
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Piqua 


The New 
FRENCH COOKER 


Interests You Because 
IT OUTLASTS OTHER TYPES 
REDUCES ODORS 


COOKS QUICKLY, 
EFFICIENTLY 


OPERATES MORE EASILY 
IS STURDILY BUILT 


We invite your inquiries 


The French Oil Mill 
Machinery Company 


Ohio 





ere tl 


By-Product 
Grinders 


t purpose. All embody the o 
nal Williams patented features includ- 
ing patented hammers which cut tough 
sinewy with less power, adjust- 
able grinding plates to overcome wear 
and quicker adjustments repairs, 


WILLIAMS PATENT CRUSHER & PULVERIZER CO. 
2708 NORTH 9th ST. » MO. 


Chicago 
a7 W. Ven faves St. 


8ST. LOUIS. 
San Francisco 


New York 
15 Park Row $26 Rialto Bldg, 











T T 
PACKING HOUSE 
EQUIPMENT 








Turbines, Turbo-Generators 
Boilers, Dryers, Melters, 
Tanks, Kettles, etc. 
Unit Heaters 














MURRAY IRON WORKS CO. 
Burlington, Iowa 
64th YEAR IN BUSINESS 









300 to 1200 Tons 


Hydraulic Crackling Ejector 
Hoop guided on Rods 
Quality High, Price Low 
Ask us about them 


Dunning & Boschert 
Press Co., Inc. 
362 West Water St. 


Syracuse, N. Y., U. S. A. 
Established 1872 
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KINDS OF LIVESTOCK KILLED. 


Classification of livestock slaughtered 
in the United States during March, 
with comparisons, is reported as fol- 
lows: 

Sheep and 
—Cattle——  ——-Hogs——- —lambs— 


Stags and 
Lambs and 
yearlings. 


boars. 


ows and 

eifers. 
Bulls and 
stags. 
Barrows. 
Sows. 
Sheep. 


Steers. 


oa 

Mar., 
1933 

Mar., 
1932 
v., 
1932 


47 96.87 3.13 
.48 97.01 2.99 
-50 96.17 3.83 


55.06 41.70 3.24 52.23 47.30 
58.68 38.59 2.73 50.71 48.81 
54.36 42.06 3.58 48.60 50.90 


——_—_)— 


MEAT IMPORTS AT NEW YORK. 


Principal meat imports at New York 
for the week ended June 3, 1933: 
Argentine—Canned corned beef........ 


Brazil—Canned corned beef........... ,000 Ibs. 
Camada—BAcon ...cccccccccccscccccces 4,428 Ibs. 
Canada—Calf livers ...........0sse05 2,100 Ibs. 
Canada—S. P. hams..........-..++-+++ 9,000 Ibs. 
Canada—Pork cuts ..........ceeeeeeee 962 Ibs. 
SCURGRY—EIOM ccc ccc ccc cccscccccece 10,393 Ibs. 
Germany—Sausage ..........seceseees 5,316 Ibs. 
Germany—Bacon ........seccccccccccs 220 Ibs. 
rrr 532 Ibs. 
TN errr Ibs. 
Treland—Bacon ........0-ssesesceseees 1,757 Ibs. 
Pe cvcevadenécintseeseveds 624 Ibs 
DOE 20tb6006050964 gecotezces 170 lbs. 
Uruguay—Canned corned beef......... 3 | 


neiclicatinn 


POULTRY CANNED IN APRIL. 

Canned poultry production in April 
in 21 of the principal plants of the 
country totaled 756,438 lbs. compared 
with 1,147,615 lbs. in April, 1932, a de- 
cline of 34.09 per cent. 


LESS BRITISH BACON. 

Bacon imports into the United King- 
dom during April, 1933, totaled 85,172,- 
976 lbs. This was 21 per cent less than 
in the same month a year ago. Im- 
ports of bacon during the first four 
months of 1933 totaled 354,621,232 Ibs. 
compared with 447,664,000 lbs. in the 
1932 period. 


URUGUAYAN SLAUGHTER LESS. 

Slaughter in the four packinghouses 
of Uruguay during April amounted to 
51,355 cattle and 69,938 sheep. This 
compares with a slaughter of 100,675 
cattle and 89,758 sheep in the corres- 
ponding month of 1932. Exports of 
frozen and chilled meat during April, 
1933, totaled 6,873 tons. 


during the first quarter of 1933 totaled 
2,191 short tons, compared with 2,162 
tons in the same period of 1932. Tal- 
low exports during the period totaled 
21,212 short tons, compared with 15,849 
tons a year earlier. 


gentina during the first two months af 


about 17 per cent of the total and the 


ARGENTINE CASINGS EXPORTS, 
Casings exports from the Argentine 


eo 
ARGENTINE CANNED MEATS. 
Exports of canned meats from Ar 
1933 amounted to 18,086,538 Ibs,, com- 
pared with 10,716,340 Ibs. during the 


same period of 1932. The United 
share of the 1933 exports amounted to 


United Kingdom 63 per cent. 














PACKINGHOUSE BY-PRODUCT YIELDS. 


The estimated yield and production of by-products from slaughters under 
federal inspection in March, 1933, with comparisons: 


Average wt. Per cent of 

per animal. live weight. Product 

a a a be ‘ 

Sar Sa ; : rs a 

“t ¢ ff g¢ Se a 2 i 

-2 ae” " is 2& " ~ a 

ee e stg g ohg Gk lll 

ass > Asa = 3S as a = 

Lbs. Lbs. Pet. Pct. M Ibs. M Ibs. M Ib. M Ibs. Pet. 
Edible beef fat'....... 38.29 42.25 4.04 4.37 288,273 25,906 25,223 25,911 
Edible beef offal....... 29.47 30.08 3.11 3.11 221,373 19,112 18,110 18,447 
GOES TOD. crccececed 63.09 63.60 6.66 6.57 477,495 40,023 89,483 39,242 
Edible calf fat!........ 1.26 1.12 72 -70 5,607 483 473 444 
Edible calf offal....... 6.60 6.18 3.78 8.84 29,329 2,659 2,688 2,452 

Nehendunhhaeee od 35.25 35.48 15.88 15.59 1,545,400 142,062 130,158 127,436 

Edible hog offal ...... 6.42 6.38 2.79 2.80 281,936 25,942 22,101 22,916 
Pork trimmings ...... 14.46 14.93 6.28 6.56 529 50,264 51,471 53,625 
Inedible hog grease?... 2.71 2.77 1.18 1.22 119,326 10,629 10,186 9,977 
Sheep edible fat'...... 1.66 2.11 2.04 2.37 770 2,648 2,653 2,980 
Sheep edible offal...... 1.98 1.92 2.44 2.16 2,596 2,796 2,711 


7Unrendered. *Rendered. 
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Tallow and Grease Markets 


TALLOW—Market for tallow in the 
East the past week was moderately ac- 
tive and firm, with business passing at 
3%c and 4c f.o.b. for extra New York. 
Trade appeared to be on a fair scale, 
but was not large. This was due some- 
what to limited offerings and firm ideas 
on the part of producers, who are still 
in a rather well sold-up position. 


Consumers appeared willing to take 
supplies around the current levels, but 
refused to come up further in their 
ideas, despite reports that larger soap- 
ers were operating at capacity, and 
that their stocks of finished products 
had been depleted somewhat by a good 
demand of late. Last business reported 
at New York was at 3%c f.o.b., but in 
other quarters it was claimed that 4c 
f.o.b. was bid and refused. 


At New York, special was quoted at 
3%c; extra, 3%@4c; edible at 4%c 
nominal. 

At Chicago, market appeared to be 
holding very steady on tallow, with 
trading quiet. Indications pointed to 
a better demand in the near future. 
A fair movement was reported from 
smaller packers. At Chicago, edible 
was quoted at 4%c; fancy, 4%4c; prime 
packer, 444c; No. 1, 4%c; No. 2, 3%c. 

There was no London tallow auction 
this week. At Liverpool, Argentine 
beef tallow, June-July shipment, was 
unchanged at 22s 6d, while Australian 
good mixed at Liverpool was 3d higher 
at 21s 6d. 

STEARINE—Market was quiet at 
New York, but was very steady. Oleo 
was quoted at 5@5%c. At Chicago, 
demand was only fair, but the market 
was steady. Oleo was quoted at 5c. 

OLEO OIL—Routine conditions again 
ruled the market in the East, but prices 
were very steady. Extra at New York 
was quoted at 64%c; prime, 5%4c; lower 
grades, 544c. 

At Chicago, demand was fair, and the 
— was steady. Extra was quoted 
a . 


LARD OIL—Demand was quieter 
and the market was about steady at 
New York. Prime was quoted there at 
10c; extra winter, 814c; extra, 8c; ex- 
br No. 1, 7%c; No. 1, 7%4c; No. 2, 

c. 


NEATSFOOT OIL—Demand was 
routine, but the market was very 
steady. Pure at New York was quoted 
at 13%4c; extra, 8c; No. 1, 7%c; cold 
test, 17%4c. 

GREASES—Operations in the grease 
market in the East were routine, but 
some fair trading was understood to 
have passed during the past week at 
steady to firm prices. Producers’ offer- 
mgs were moderate and well main- 
tained. Demand was fair, but buyers 
were resisting higher levels. Senti- 


ment, however, was friendly to the 
market, due to the firmness in tallow 
and steadiness in other competing 
quarters, 
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At New York, last business in yellow 
and house was reported at 3%c f.o.b., 
with the market quoted at that level; 
A white, 4%c; white, 4% @4%c; 
choice white, 4% @5c. 

At Chicago, market for greases was 
steady, in a quiet trade, with a better 
outlook, as far as demand is concerned, 
for the near future. Sales were re- 
ported of two tanks of choice white 
at 4%4c, delivered Chicago. At Chi- 
cago, brown was quoted at 3%c; yel- 
low, 3% @3%c; B white, 4c; A white, 
4%c; choice white, all hog, 4% @4%*éc. 

oa 


EASTERN FERTILIZER MARKETS. 
(Special Report to The National Provisioner.) 
New York, June 7, 1933. 

Ground tankage sold at $2.60 & 10c 
and unground at $2.50 & 10c, basis f.o.b. 
New York, for June shipment with 
some of the poorer grades of tankage 
bringing lower prices. Some special 
makes of South American ground tank- 
age sold at $2.75 & 10c, c.if. Atlantic 
ports, for July shipment from South 
America. 

Ground dried blood sold at $2.20 per 
unit, f.0.b. New York; demand for blood 
is very light. 

Domestic producers are selling sul- 
phate of ammonia for June shipment 
at $21.00, and for July, August, Sep- 
tember shipment at $21.50, basis f.o.b. 
mills or ports, in bulk. 

Foreign bonemeal both the 1% & 
70%; and the 38% & 50% grades are 
scarce and bringing higher prices. 

Unground menhaden fish scrap is 
selling at $2.60 & 10c f.o.b. fish fac- 
tories, Va., for delivery if and when 


made. 
— 
LEVER LARGEST ADVERTISER. 


Reputed to spend more money on Horn 


advertising than any firm in the world 
Lever Bros., Ltd., British soap and 
vegetable oil combine, reported profits 
for the year 1932 of 6,228,162 pounds 
sterling. Profits in 1931 were 5,903,498 
pounds and for 1930 5,749,659 pounds 
sterling. This organization, reputed to 
be the second largest in the British 
Empire, had therefore an increasingly 
profitable business agra ae the 
period of depression. It is believed by 
officials of the organization that there 
is an intimate connection between its 
record profits and its record advertis- 
ing. 

Lever Bros. are now established in 
the United States, with headquarters at 
Cambridge, Mass., a vegetable oil plant 
in New Jersey and a soap plant at 
Hammond, Ind., and have become one 
of the leading units in the soap and oil 
refining industry in the United States. 

= fe 


MAKING LARD COMPOUND. 


What products enter into the manu- 
facture of compound? What propor- 
tion of each are used? “PoRK PACK- 
ING,” a new test book for the meat 

acker, published by The National 

ovisioner, gives this information. 





By-Products Markets 
Blood. 


Chicago, June 8, 1933. 
Little activity in this market this 
week. Prices weaker. 


Unit 
Ammonia. 


Ground and unground................. $2.25@2.40 
Digester Feed Tankage Materials. 


Prices easier on light demand. Last 
sales of 11% to 12% per cent were at 
$2.60 & 10c. 

Unit Ammonia. 
Unground, 10 to 12% ammonia.. 2. 


@ 
Unground, 8 to 10% ammonia... 3.25@3. 
Liquid stick @1. 


Dry Rendered Tankage. 
Trading has slowed up somewhat. 
Offerings continue light. 
ed and exp. unground per 


press 
ot cob ‘ce nncigtie shiek oss sitty -$ .75@ .80n 
. pork, ac. grease quality, 
@35.00 


DED -Sonccodesctcencespestbacstséhvos 
@30.00 


60 & 10c 
50 & 10c 
50 


eee eee eee eee eee eee 


POO e mee eee eee weeeeneeeseeeee 


Packinghouse Feeds. 


Demand continues good. Prices un- 
changed. 


; Per ton. 
Digester tankage meat meal ....... x peed 
Meat and bone scraps SP cneadane 50.00 
Steam bone meal, feeding 
Raw bone meal for feeding ........ 40.00 


Fertilizer Materials. 
Paras continues to sell at $2.25 & 


High grd. ground, 10@12% am.. 25 & 10c 
Low grd., and 4 me 6-10% am. SEs £18 
Bone tankage, ungrd., low gd., 

WEP WE  ccconcdscccnvescushéae 18.00 
SGD SEL, ‘whencenssanthecasnetas 1.35 


Gelatine and Glue Stocks. 


Skulls, jaws and knuckles in fair de- 
mand. Prices largely nominal. 


Per ton. 
SM ‘swiveoctevbeaeuskaniecaal $10. 12.00 
SR iaheteeaamae one sagen 12. 15.00n 
OD cetenacocetebiobesus 0.00 
EES circa wisetesnsdabcepbes 16. 17.00 
Cattle ja skulls and knuckles... 20. 00 
= ings fner’ ary absbees rs $8 
le trimmings (0! (Fee ae 
Pig skin scraps and Ib.. 2%c 


Bone Meals (Fertilizer Grades). 


Demand fair. No change in prices. 


Steam, ground, 3 & 50............. $24. 26.00 
Steam, unground, 3 & 50 


Horns, Bones and Hoofs. 


Offerings of packer bones limited. 
Prices largely nominal. 


Per ton. 
Horns, according to grade ........ t 00 
Mfg. shin bones” ereccesceescecsecse 3. 70.00 
Ce: OUD Sawhdcccsénaswonecanas 15. 18.00n 
SUE DORE xo nccdccccsnsiceuwandases 14. 15.00 


(Note—Foregoing ces are for mixed carloads 
of unassorted eotiehaie indicated above.) 


Animal Hair. 
Hair market steady. Prices are un- 
changed. 


Summer coil and field dried 
Winter coil dried 
Processed, 


Se tee eee eeeeeeeeeeees 


iter, per Ib....... 
*According to count. 
ae 


AUSTRALIAN TALLOW EXPORTS. 


Tallow exports from Australia dur- 
ing the first quarter of 1983 totaled 
22,347,808 Ibs. 
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SOUTHERN MARKETS 


New Orleans. 
(Special Wire to The National Provisioner.) 


New Orleans, La., June 8, 1933.— 
Cotton oil future markets were prac- 
tically unchanged from a week ago. 
Crude is %c lb. higher at 4%c lb. for 
Valley and 4@4%%c lb. for Texas. With 
liberal trading recently, unsold stocks 
of crude are now comparatively small, 
with an increasing demand for bleach- 
able at about 5%c lb. loose New Or- 
leans. Price tendency is higher. 

Memphis. 
(Special Wire to The National Provisioner.) 


Memphis, Tenn., June 8, 1933.—Crude 
cottonseed oil, 4%c lIb.; forty-one per 
cent protein cottonseed meal, $18.50; 
loose cottonseed hulls, nominal. 


Dallas. 
(Special Wire to The National Provisioner.) 


Dallas, Tex., June 9, 1933.—Prime 
cottonseed oil, 4%c lb.; forty-three per 
cent meal, $16.00; hulls, $5.00. 

——— $9 


MEMPHIS PRODUCTS MARKETS. 
(Special Report to The National Provisioner.) 
Memphis, Tenn., June 7, 1933. 

Cottonseed meal market was under 
pressure during the entire forenoon. A 
considerable amount of liquidation 
made its appearance, and this selling 
carried prices down about 30c per ton, 
most of the pressure being on nearby 
months. However, just before the close, 
there was a strong rally. The market 
had the appearance of being over sold, 
and when shorts endeavored to cover 
their position they found offerings very 
scarce. 

The result was that prices again ran 
up. October was not purchasable at 
$18.55 as the closing bell ag » Sep- 
tember sold as low as $18.00, but was 
not purchasable at $18.10 on the close. 
Interest in actual cottonseed meal is 
extremely dull, as it always is during 
June. There is, however, a strong 
underlying demand from speculative in- 
vestors for fall delivery meal. This is 
the sustaining factor of the market. 

Cotton seed market was inclined to 
drag. September seed sold at $19.00, 
being down 35c. December sold at 
$20.20 on the opening, but was offered 
at $20.00 on the close, with $19.75 bid. 
Market is absorbing a little hedge sell- 
ing at present, this being encountered 
because seed is selling on a slightly 
higher basis than cottonseed meal. 
However, there is a strong undertone 
to the market. 

—— 


SALAD DRESSING STANDARD. 

Salad dressing manufacturers, repre- 
senting the bulk of total salad dressing 
volume in the Middle West, have voted 
in favor of establishing a standard for 
salad dressings and have taken action 
looking to immediate co-operation by 
their industry with the federal govern- 
ment in connection with President 
Roosevelt’s contemplated national in- 
dustrial recovery act. 


Middle Western manufacturers, meet- 
ing at the Drake Hotel in Chicago, on 
Friday, one 26, at a salad dressing in- 
dustry conference held under the aus- 
pices of the Mayonnaise Institute, 
named a committee to co-operate with 
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a similar committee to be named by 
the Mayonnaise Institute to furnish the 
government with factual data, and voted 
in favor of establishing a salad dress- 
ing standard of not less than 35 per 
cent oil content. W. F. L. Tuttle, di- 
rector of the Mayonnaise Institute, who 
acted as chairman of the Chicago meet- 
ing, announced that a general commit- 
tee representing the entire industry 
would begin functioning within a short 
time with government officials. 

Lack of any existing standard for 
salad dressings was found by a sub- 
committee of the meeting to lead to 
possible deception on the part of some 
manufacturers in the sale of cheap sal- 
ad dressings to the public. The com- 
mittee recommended a definition and 
standard like this: 

“Salad dressing is the wholly or 
partly cooked or boiled semi solid emul- 
sion of edible vegetable oil, egg yolk 
or whole egg, a vinegar and/ or lemon 
juice, with one or more of the follow- 
ing: salt, other seasoning commonly 
used in its preparation, sugar and/ or 
dextrose, starches, and without artifi- 
cial color. The finished product con- 
tains not less than 35 per cent by vol- 
ume of edible vegetable oil.” 


~——% 


WHALE OIL PRODUCTION. 

Whale oil production to February 2, 
1933, totaled 1,140,000 barrels, accord- 
ing to advices from Norway to the U. S. 
Department of Commerce. The cook- 
eries report that an unusually lar 
number of blue whales has been caught 
this season, which means that the total 
number of whales killed will go 4 
not go over a maximum of 23,000 
animals. This total includes estimated 
number allowed for boats not in the 
quota agreement. It does not appear 
that there has been any scarcity of 
whales, which may be due in part to the 
small number killed last year and the 
fact that feeding conditions are good 
and the whales easy to catch. 

On January 25 Norwegian whaling 
companies, together with foreign com- 
panies which have joined the quota 
agreement, decided to increase the total 
quota by 100,000 barrels, making an 
estimated total new quota of 2,031,455 
barrels. 

That the new quota agreement for 
the coming 1933-34 season is absolutely 
for the best of the whaling industry is 
agreed upon by all companies concerned. 
Negotiations for such an agreement 
have been going on for some time, and 
the Norwegian Whaling Association 
announces that a committee of five is 
now working on proposals and plans, 
both for new quotas and a sales ring. 
It is anticipated that Unilever may join 
also in making the new quota agree- 
ment and that a slight increase, prob- 
ably 10 per cent over the production of 
this season, may be decided upon. 
Whether or not it will be possible to 
send out more boats during the next 
season can not be determined until 
details of the new agreement are 


accepted. 
——@——— 


ILLINOIS OLEO LEGISLATION. 


The Illinois house, on June 3, passed 
a bill fixing a tax of 10c lb. on oleo- 
margarine which contains cocoanut oil. 
The bill, which had been approved pre- 
viously by the senate, has gone to the 
governor for his signature or veto. 


June 10, 1933, 


COTTON OIL TRADING. 


COTTONSEED OIL—Store oil de. 
mand was moderate at New York, but 
prices were rather firm. Supplies were 
light. Southeast and Valley crude 
were quoted at 4%@4%c; Texas, 4@ 
4%c. 

Market transactions at New York: 


Friday, June 2, 1933. 


—Range— —Closing— 
Sales. High. Low. Bid. Asked, 


REN wa ce Weck) eee a ean 525 a Bid 
I scl doses, emia) See 525 a 541 
July 19 540 535 539 a 548 
ne 1 550 550 540 a 549 
Sept. 6 559 555 555 a 560 
WR G0 vo-0 ws eo antec tere 560 a 566 
NG. Keis c. occne sami tates 563 a 575 
Dec 10 570 570 570 a 575 
TORS ince 5 575 575 575 a 580 


‘Sales, including switches, 41 con- 


tracts. Southeast crude, 114 under 
July bid. 
Saturday, June 3, 1933. 

MEME Ga.eial aener ecear Wan 525 a Bid 
ED «cee ineeal aedes Soe 525 a 540 
ME, a sd. oo Gaul eh& . cae 531 a 585 
MS ata ‘sexe cues coee 530 a 540 
MEN Gua weds cbae ote 545 a 550 
SE seeks See eradee ame 549 a 554 
Oe ee 557 a 565 
te sees 5 574 565 564 a 565 
WONG aos idee wicks 568 a 570 


Sales, including switches, 5 contracts, 
Southeast crude, 106 under July bid. 


Monday, June 5, 1933. 


ME i aee 's nee bee: sare 525 a Bid 
SE ee fe 526 540 
July 2 5380 530 530a.... 
MEL is. Gas Sweat pee ee 544 
Sept. 16 543 541 541 a 549 
Saree u RSlare eee” ewaie a 555 
ME! We Sw cS Ske ae 566 
ee 2 564 564 564 a 568 
ME Sdvatis | woh hnow, wees 568 a 574 

Sales, including switches, 20 con- 
— Southeast crude, 105 under July 

id. 

Tuesday, June 6, 1933. 
re ee he 525 a Bid 
SE os oak wetns coe see 528 a 5388 
July 6 529 528 529 a 534 
pS Pee ar eee a 543 
Sept. 2 548 548 542 a 550 
Ma vaca aisle 5 “Sarena fart 548 a 555 
uss! Gade cs petaden 555 a 565 
MS xnbs, Soca? oe ae ee 564 a 565 
We iibids'e 6s ace dou els 570 a 574 


Sales, including switches, 11 con- 
tracts. Southeast crude, 104 under July 


bid. 
Wednesday, June 7, 1933. 

BE 53s aes Soa eee 525 a Bid 
IS a viele” ce dos sew aes 524 a 640 
July 1 580 530 581 a 583 
WE oar 205s, Sala ee - 650 
Sept 1 548 548 546 a 548 
RRS ce cio 5. Chaat areca eae 0a 550 
Mess. 50 50. Salsas Saws oats 557 a 564 
Dec 6 565 564 564 4a.... 
WG cote Goat e ae 570 a 572 


Sales, including switches, 8 contracts. 
Southeast crude, 106 under July bid. 


Thursday, June 8, 1933. 


BN oiecicns sd Syne Natalee ie ae & ccm 
RS eee 5385 535 585 a 689 
Ns cts au: 'o one, ena diam 548 a 550 
WI adie alin ca she: eeqateteeens 553 a 557 
Ms ha wnchena 568 567 565 a 570 





See page 80 for later markets. 
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Vegetable Oil Markets 


Trade Fair—Market Irregular—Under- 
tone Steady—Cash Trade Satisfac- 
tory—Crude Firm—Weather South 
Generally Favorable—Outside Mar- 
kets Irregular. 

Operations in cotton oil futures the 
past week were on a fairly good scale. 
Market moved irregularly over narrow 
limits, and prices were off slightly from 
the season’s highs made earlier in the 
month. Trade was rather mixed, with 
commission house and professional 
operators on both sides, but individual 
transactions counted for little, the mar- 
ket in the main taking its cue from the 
general commodity trend. 


A lack of particular hedge pressure 
continued to be a factor, selling, in the 
main, being of a profit-taking nature. 
Sufficient new buying support material- 
ized to halt the setbacks, but fresh 
buying power appeared to dry up on 
the swells. This was due somewhat to 
uncertainty surrounding the cotton 
acreage situation. 


Within the market itself conditions 
were fairly healthy. Cash oil demand 
was on a Satisfactory scale, crude oil 
was strong, and cash product was held 
firmly by first hands. However, as an 
offset, favorable weather conditions in 
the South, and persistent private ad- 
vices indicating a moderately enlarged 
area over last year, served to create 
hesitancy pending a clearing of the 
acreage question. 


Lard Prices Down. 


The western lard market averaged 
somewhat lower under the influence of 
more liberal hog marketings. This, 
naturally, had some effect upon senti- 
ment in oil, as the spread between the 
two markets showed a tendency to nar- 
row moderately. Lard stocks at Chi- 
cago last month increased liberally, but 
at the end of May totaled 44,034,878 
Ibs., against 62,951,152 Ibs. a year ago. 













us refer you to some of them. 


Many of the leading packers and 
wholesalers of the middle west, east, 
and south are selling Mistletoe. Let 


G.H.Hammond Company ‘Sina.’ 


WEEKLY REVIEW 


Lard stocks at western packing points 
at the end of May were 64,585,000 Ibs., 
against 90,146,000 lbs. the same time 
last year. 


An occasional trade in crude oil in 
the Southeast at 4% and 4%c was 
heard the past week, with the market 
generally quoted 4%@4%c there and 
in the Valley. In Texas, crude was 
quoted at 4@4c. 


A heat wave in the extreme western 
cotton belt, which later worked east- 
ward to some extent, was regarded un- 
favorably for the progress of the new 
crop, particularly as moisture in west- 
ern Texas was lacking. However, in 
the central and eastern belts, conditions 
appeared satisfactory. 


The cotton acreage situation was un- 
doubtedly commanding more attention 
in Washington circles, and reports had 
it that the President expected to arrive 
at a decision with the Secretary of Ag- 
riculture and Administrator Peek this 
week. The question of a oes tax 
came to the front, in order to provide 
necessary funds to take cotton acreage 
out of production. 


June Consumption Estimated Higher. 


The fact that the crop is planted has 
complicated the situation somewhat, 
and much was made for a time over a 
statement credited to Secretary Wallace 
that the advance in prices was inter- 
fering with the Government’s program 
of reducing surpluses. The impression 
prevailed, that, owing to pressure from 
the Democratic south, the Government 
would go through with its program of 
taking a fair proportion of the acreage 
out of production this year, gossip in- 
dicating as much as 20 to 30 per cent. 
There was, however, sufficient uncer- 
tainty surroundi the situation to 
make for a disposition to await devel- 
opments. 


Estimates on May oil consumption 
have been running from 250,000 to 275,- 
000 bbls., with some looking for higher 
figures, compared with 222,000 bbls. 
last year. At the same time, the im- 
pression prevails that June distribution 
of oil will run ahead of June, 1932. 

Improved unemployment conditions, 
with the outlook for further betterment 










MARGARINE 


in the near future, and the unquestion- 
able improvement in economic condi- 
tions generally, served to keep senti- 
ment in oil optimistic. 

The weekly weather report said mod- 
erate temperatures and fair weather 
made a generally favorable situation 
for cotton. 

COCOANUT OIL—A disappointing 
demand and routine interest continued 
to feature this market. Prices were 
steady, but failed to reflect strength 
in other directions. At New York, 
nearby tanks were quoted 34c; ship- 
ment, 35c; bulk oil, 8%c. At the Pa- 
cific Coast, tanks were quoted at 3%c. 

CORN OIL—Demand was moderate, 
and the market steady to a shade 
easier. Tanks, f.o.b. Chicago, were 
quoted at 4%c. 

SOYA BEAN OIL—Demand was 
routine, but the market was rather firm 
in tone and quoted at 5% @5%c, f.o.b. 
mills according to seller. 

PALM OIL—Operations in this mar- 
ket appeared to be small, but prices 
ruled steady. Strength in foreign ex- 
change rates had some influence. At 
New York, spot Nigre was quoted at 
4@4%c nominal; shipment Nigre, 
3.55c; 12% per cent acid bulk, 3.45c; 20 
per cent 3.40c; Sumatra oil, 3%c. 

PALM KERNEL OIL—Demand was 
slow, and conditions were more or less 
nominal, with prices at New York 
quoted at 3.30c. 

OLIVE OIL FOOTS—Consumer de- 
mand was good for a time, and the 
market developed further strength. 
Trade quieted later, but prices held. 
Spot New York was quoted at 5% @6c; 
shipment, 54% @6c. 

F + arcane OIL—Market nom- 
inal. 
SESAME OIL—Market nominal. 


PEANUT OIL—Interest appeared 
quiet and routine, but prices were 
steady at the recent levels, or 5c asked, 
f.o.b. southern mills. 


~ +f 


HULL OIL MARKETS. 
Hull, England, June 7, 1933.—(By 
Cable.)—Refined cottonseed oil, 22s; 
Egyptian crude cottonseed oil, 20s. 
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Week’s Closing Markets 





FRIDAY’S CLOSINGS 
Provisions. 

Hog products were barely steady the 
latter part of the week owing to weak- 
ness in hogs. Strength in grains and 
commission house buying checked the 
declines. Selling was mostly hedge 


pressure. 
Cottonseed Oil. 

Cotton oil is firm with other mar- 
kets and rumors that government plans 
a 25 per cent acreage reduction. Crude 
firm; Southeast, 4%c Ib. sales; Valley, 
around 4%4c lb.; Texas, 4%c lb. sales. 

Quotations on bleachable cottonseed 
oil at New York Friday noon were: 


June, $5.30@5.40; July, $5.35@5.42; 


Aug., $5.42@5.48; Sept., $5.46@5.55; 
Oct., $5.50@5.56; Nov., $5.55@5.65; 
Dec., $5.64@5.72; Jan., $5.68@5.78. 
Tallow. 
Tallow, extra, 4c f.o.b. 
Stearine. 


Stearine, 5%c. 
Friday’s Lard Markets. 


New York, June 9, 1933. — Lard, 
prime western, $6.65@6.75; middle 
western, $6.50@6.60; city, 64@6%c; 
refined Continent, 6%@6%c; South 
America, 7%c; Brazil kegs, 74@7%c; 
compound, car lots, 7%c. 


ee ead 
LIVERPOOL PRODUCT MARKETS. 


Arrivals of Continental bacon in the 
United Kingdom during the week ended 
May 25 totaled 69,238 bales compared 
with 71,687 bales the previous week 
and 91,995 bales in the 1932 period. 
Prices of first quality product at Liver- 
pool from importers to wholesalers for 
the week ended May 25, with compari- 
sons, are reported as follows: 

Mia igaa.” MT893.” 
American green bellies .. ey es $ bY} 


Danish green sides ...... 76 ' 
Canadian green sides .... 12.26 12.52 nominal 
American short cut green 
eee 3.44 13.41 11.22 
American refined lard 8.34 8.51 6.08 
a oo 


HOG WEIGHTS AND COSTS. 


Average weight and cost of hogs 
purchased at 10 of the principal pub- 
lic markets of the United States \ 
packers and shippers during April, 
1933, with comparisons, are reported 
by the U. S. Department of Agricul- 
ture as follows: 


Apr., 1933. Mar., 1933. Apr., 1932. 
; L + L — 
a 38-34 3 
> age ie ole 

pe} wh Pe ue ~ 
> ~} . ~ 
> Se & &e E 8é 
Chicago ........ 251 $3.77 246 $3.88 238 $3.85 
ee 2 3.50 224 3.43 220 3.41 
E. St. Louis....216 3.62 215 3.76 217 3.81 
Bee WEBER scvece 206 3.27 210 3.31 211 3.53 
Kansas City ....234 3.48 2387 3.52 231 3.53 
eee: 268 3.41 259 3.38 250 3.43 
Sioux City ..... 266 3.39 257 3.39 243 3.39 
St. Joseph .....244 3.43 238 3.46 236 3.46 
So. St. Paul....239 3.48 232 3.45 212 3.61 
WOES. cesccccs 221 3.29 226 3.33 231 3.35 

~~ 


BELLY TRIMMINGS. 


Why is it so important to check belly 
trimmings? Read chapter 6 of “Pork 
PACKING,” The National Provisioner’s 
latest book. 


BRITISH PROVISION MARKETS. 
(Special Cable to The National Provisioner.) 


Liverpool, June 9, 1933.—Better situ- 
ation in ham trade in prospect but no 
demand for picnics. Lard dull. 

Friday’s prices were as follows: 
Hams, American cut, 80s; hams, long 
cut, 75s; Liverpool shoulders, square, 
none; picnics, none; short backs, none; 
bellies, clear, 58s; Canadian, 56s; Cum- 
berlands, 58s; Wiltshires, none; spot 
lard, 44s 6d. 

-— Je —— 


BRITISH PROVISION IMPORTS. 


Liverpool provision imports during 
May, 1933, reported by Liverpool Pro- 
vision Trade Association: 


May, 1933. 
Bacon (including shoulders) cwts......... 12,479 
ES | BAdbe baw kaedscb'dsscghessseed 35, 
Be WUD cvncccnccasevecocccecesesacsens 2,168 


The approximate weekly consumption 
ex Liverpool stocks is given below: 


Bacon, Hams, Lard, 

cwts. cwts. tons. 

 - aa 2,530 7,672 479 

Ss GE sétpndncce 4,773 7,643 237 

BENDS DEE cccsivsicses 4,484 6,870 425 
—_—@—_ 


GERMAN HOGS AND LARD. 


Receipts of hogs at the fourteen 
principal German markets for the week 
ended May 25, 1933, totaled 70,036 head 
compared with 59,471 head in the pre- 
vious week and 63,234 head in the 1932 
period. Prices of hogs per 100 lbs. 
at Berlin were quoted at $6.59 for 
the week ended May 25, $6.81 the pre- 
vious week and $7.24 a year earlier. 
Lard in tierces at Hamburg was quoted 
at $8.96 per cwt. on May 24, compared 
with $8.51 on May 12 and $6.31 on 
May 26, 1932. 


Profit or Loss? 


Only when a buyer or 
seller of meat products 
knows the market does he 
buy or sell intelligently. 

If a buyer makes 4c per 
pound on a car of product he 
has saved $387.50. 


If he makes 4c a pound 
on a car, he has made $75.00. 


The same is true of the 
seller. If he knows the mar- 
ket, and gets the market 
price, he saves anywhere 
from $37.50 to $150.00 a car. 
If the difference is as much 
as lc a pound, he saves $300 
on a car. 
rubvistowith Bat AQuAt 
SERVICE you know the market. 

» You neither buy nor sell blindly. 

A fracti 


and ad to 
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HIDE PRICE DIFFERENTIALS. 


The adjustment committee of the New 
York Commodity Exchange on June 2, 
1933, fixed the following price differ. 
entials between basis, premium and 
discount grades of hides which may be 
delivered against Exchange contracts, 
These are effective June 3, 1933, to pre. 
vail until further notice. 

Following differentials are based on 
hides taken off in the United States ang 
Canada in non-discount months of July, 
August and September, and on hides 
taken off in the Argentine in non-dis- 





count months of December, January 
and February. 
Cents per Lb, 
FRIGORIFICO. 
GOR cocoviedscccscccceceuetsiacee 95 premi 
ET SND vecetcessebbneosstekwals -35 pate 
Wc ccccccccccccccccceccceccccccs 35 premium 
Ex. Lt. cows and steers............ premi 
PACKER. 
Hea native steers............26. No Differentia} 
Ex. he. Mative steers.........2000. No Differential 
ST ED Onc econ nccevatgeces -55_ discount 
pe TS reer Basis 
Heavy butt Br. steers.............. No Differential 
Heavy Colorado steers.............. discount 
Heavy Texas steers................ No Differential 
Be DNS GODT wcicccnccccasecces discount 
Ex. Lt. T Be cccccccsocesess 55 discount 
BENE. GUND Soccccccecccevccccces 55 discount 
PACKER TYPE. 
Native cows and steers............. 55 discount 


Branded cows and steers........... 1.05 discount 


PACIFIC COAST. 


Steers (native and branded)......... - 
Cows (native and branded).......... -55 discount 


Differentials on frigorifico hides are 
based on delivery from warehouse, duty 


paid. 
rd 
CHICAGO HIDE MOVEMENT. 


Receipts of hides at Chicago for the 
week ended June 3, 1933, were 3,597,000 
Ibs.; previous week, 5,050,000 lbs.; same 
week last year, 2,454,000 lbs.; from 
January 1 to June 3, this year, 99,984, 
000 lbs.; same period a year ago, 81, 
776,000 lbs. 

Shipments of hides from Chicago for 
the week ended June 3, 1933, were 
3,856,000 Ibs.; previous week, 7,725,000 
Ibs.; same week last year, 3,942,000 lbs.; 
from January 1 to June 3, this year, 
111,872,000 lbs.; same period a year 
ago, 105,249,000 lbs. 


a 
WEEKLY HIDE IMPORTS. 


Imports of cattle hides at leading 
U. S. ports, week ended June 3, 1933: 
Phila. 














Week ending New York. Boston. 

June 3, 1933........ 64,517 17,819 5,956 
May 27, 1933........ et o coved 
May 20, 1988........ $.300 8 83=—s- .coves - | 
May 13, 1933........ 4,970 2,958 168 

253,707 23,758 39,371 
June 4, 1932........ 4800 23s cccess ~~ 
,  s f eee 6,758 1,250 12,41 

251,074 39,861 143,499 

ye 


ARGENTINE BEEF EXPORTS. 


Cable reports of Argentine exports 
of beef this week up to June 4, 1983, 
show exports from that country were 
as follows: To the United Kingdom, 
140,117 quarters; to the Continent, 
15,256. xports the previous week 
were: To England, 41,7 
Continent, 4,044. 

a 


LARD AND GREASE EXPORTS. 


Exports of lard from New York City 
June 1, 1933, to June 7, 1933, 
2,417,027 lbs.; tallow, mone; grease, 
none; stearine, 10,800 Ibs. 
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THE NATIONAL PROVISIONER 


Hide and Skin Markets 


Chicago. 

PACKER HIDES—Another half-cent 
advance was paid in the packer hide 
market this week, on a moderate trade 
totalling around 30,000 hides so far, 
while an outside packer sold about 8,000 
more same basis. Demand has been 
mestly for the heavier descriptions. 


Trading was a bit slow getting under 
way this week. Most packers were 
fairly well sold up to last week on the 
heavier descriptions, with some light 
native cows still available. Bids at 
steady prices were declined, with a 
half-cent advance asked. On the second 
day of the week, one packer moved 
4,000 River point May light native cows 
at 1244c, or %c advance. Local small 
packer association also sold 1,000 at 
12%c for Junes, and obtained a half- 
cent advance on a car each Colorados 
and branded cows. 

A Minnesota packer followed with 
about 8,000 June hides at a full %c 
over last week’s prices, or 12%c for 
native steers and light native cows, and 
12c for Colorados, heavy native cows 
and branded cows. 

Late that night, and on the following 
morning, a Chicago packer sold 11,000 
native steers at 12%c, 2,500 butt 
branded steers 12%c, 2,500 Colorados 
12c, and 1,700 heavy Texas steers 12%c 
all at a half-cent over last week, mixed 
May-June take-off. 

Late this week another packer fol- 
lewed on same basis, with 3,000 native 
steers at 12%c, 1,000 butt branded 
steers 12%c, 3,000 Colorados 12c, and 
also 3,000 branded cows at 12c, extend- 
ing the advance to the branded cows. 
Another packer declined 12%c for May 
River point light native cows, asking 
12%c. 

On this basis, extreme native steers 
are held at 12%4c, light Texas steers 
12c, and heavy native cows 12c, with 
last trading in these descriptions at 
Y%e less. Some native bulls are being 
offered at 11c. 

SMALL PACKER HIDES — Local 
small packer all-weights of current 
take-off quoted nominally around 12c 
for natives and 11%4c for branded, with 
some offered at %c higher. One local 
killer sold couple cars light native cows 
out of June production at 12%c. 

Local small packer association sold 
700 Colorados at 12c, 1,000 light native 
cows 12%4c, and 1,000 branded cows 12c, 
June take-off, tanner business. 

In Pacific Coast market, a Los An- 
geles packer sold May hides at close 
of last week, and about 40,000 more 
Mays sold this week, all at 10%c, flat, 
for steers and cows, f.o.b. shipping 
points. 

FOREIGN WET SALTED HIDES— 
South American market rather quiet 
this week but an advance was paid at 
close of last week, when 4,000 LaPlatas 
and 4,000 Anglos sold at $34.75, equal 
to 12c, cif. New York, as against 
$34.00 or 115%c paid earlier; 3,000 frig- 
orifico cows also sold equal to 11%@ 
llfse, and 7,000 frigorifico extremes 
equal to 1lysc. There was a later re- 
port, unconfirmed, that Argentine steers 
sold equal to 12\c. 


COUNTRY HIDES— Country hide 
market is fairly steady, but the bulk 
of the support to this market comes 
from upper leather manufacturers, and 
the spread between country and packer 
hides continues to widen, due to the 
slowness of country hide buyers in fol- 
lowing advances. All-weights are quo- 
table at 84% @9c, selected, delivered, ac- 
cording to average weights. Heavy 
steers and cows are somewhat difficult 
to dispose of but are quoted 7@7%c. 
Buff weights generally quoted 9c, and 
extremes around 10c; sales were re- 
ported at 9%c and 10%c but it ap- 
peared to be difficult to locate the buy- 
ers. Bulls 6@6%c, nom. All-weight 
branded 6%@6%c, flat, less Chicago 
freight. 

CALFSKINS—Sharply higher prices 
were registered for packer calfskins 
when one packer sold 60,000 May skins 
at 20c for preferred point heavies 9%- 
Ib. and up, 19¢c for River point heavies, 
and 18c for all lights under 9%-lb. 

A car of Chicago city heavy calf- 
skins, 10/15-lb., was reported this week 
at 15%c, or 1%c over last previous 
trading figure; the 8/10-Ib. were last 
reported at 13%c; however, collectors 
now asking 16c for 8/10-Ib., and 18c for 
10/15-lb. Outside cities 8/15-Ib., quoted 
in a purely nominal way 15@16c; 
mixed cities and countries 183@13%c; 
straight countries 10@1lc flat. Chi- 
cago city light calf and deacons $1.00 
last paid and $1.25 asked. 

KIPSKINS—Last trading, previous 
week, on packer Apr. native kipskins 
was at 14c for northerns; however, 17c 
now being asked for northern natives. 

Market not established on Chicago 
city kipskins, with around 18c quoted 
nominally; these do not accumulate 
very fast. Outside cities 12%@13c, 
nom.; mixed cities and countries 11% 
@12c; straight countries 10@10%c flat. 

Packer regular slunks last sold at 
85c, with up to $1.10 asked. 


HORSEHIDES— Market firm, al- ai" 


though rather slow to follow advances 
in other hide markets; buyers report 
they can purchase their requirements 
at about unchanged prices. 
renderers quoted $3.15@3.25 recently 
paid, with up to $3.50 asked; mixed 
city and country lots $2.50@2.75. 
SHEEPSKINS—Dry pelts quoted 11 


@12c for full wools, 8@9c talked for Sim 


short wools. Shearlings continue fair- 
ly steady at the higher price basis; 
another car sold this week at $1.00 for 
No. 1’s, 85c for No. 2’s, and 70c for 
clips; car moved in another direction 
at 97%4c, 82%c and 67%c. No. 1’s are 


scarce and strong. Winter pickled skins xi 


were about cleaned up earlier, with last 
trading reported at $3.00 per doz. 
Pickled California spring lambs last 
sold at $5.00@5.25; pull is very light 
and killers not disposed to offer, talk- 
ing up to $6.00 per doz. Genuine spring 
lambs quoted 85c@$1.00 per cwt. 
New York. 

PACKER HIDES—Two packers re- 
ported still holding May Colorados; 
also a few bulls and cows still held. 
Otherwise, May hides were fairly well 
cleaned up earlier at 12c for native and 
butt branded steers and 11%c for Colo- 


oice city 
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rados. No June hides offered as yet, 

but market quotable nominally a half- 

— higher, in line with western mar- 
et. 

CALFSKIN S—Calfskins sharply 
higher, following the sales in western 
market. About 20,000 packer calfskins 
sold this week, 9-7’s at $1.85, and 9-12’s 
at $2.40; on this basis, packer 5-7’s are 
quotable around $1.60 nom., with col- 
lectors’ skins 10@15c under these 
prices. 


oni lies 
N. Y. HIDE FUTURE PRICES. 


Saturday, June 13, 1983—Close: June 
12.70@13.15; Sept. 13.25@13.35; Dec. 
18.50 sale; Mar. 13.71@13.80; sales 13 
lots. Closing 6@20 points higher. 

Monday, June 5, 1933—Close: June 
12.60b; Sept. 13.15n; Dec. 13.40@13.45; 
Mar. 13.65@13.74; sales 21 lots. Clos- 
ing 6@10 points lower than Saturday. 

Tuesday, June 6, 1938—Close: June 
12.55n; Sept. 18.14@13.25; Dec. 13.35 
sale; Mar. 13.65@13.70; sales 48 lots. 
Closing unchanged +o 5 points lower. 

Wednesday, June 7, 1938—Close: June 
12.45n; Sept. 13.10@13.20; Dec. 13.40@ 
13.45; Mar. 13.69@13.75; sales 17 lots. 
Closing 5 points higher te 10 lower. 

Thursday, June 8, 1983—Close: June 
12.10n; Sept. 12.80@13.20; Dec. 18.15 
sale; Mar. 13.35@13.45; sales 38 lots. 
Closing 25@35 points lower. 

Friday, June 9, 1938—Close: June 
12.25n; Sept. 12.95@13.15; Dec. 138.30 
@13.40; Mar. 18.60@13.70; sales 29 
lots. Market closed 15 to 25 points 
higher. 


a ves 
CHICAGO HIDE QUOTATIONS. 


Quotations on hides at Chicago for 
the week ended June 9, 1933, with com- 
parisons, are reported as follows: 

PACKER HIDES. 
Week ended Prev. 
June 9 week. 


... 12% @13n 12%n 5 @5 
ot | Set 
8 12 


Spr. ‘hat. 
strs. . 


Ls neeeee 12% 12 4 
‘vy. Col. strs. Giz $1% $ 3 
Ex-light Tex. 

L . Seeone 12 11 4 
Brnd’d cows 12 11 4 
Hyvy. nat. cows 12n 11 3%@ 4 
Lt. nat. Wy 12 4 

at. bulls ..10 lin 10 lin 2 
Brnd’d bulls On 9%@10n 24%@ 2%n 
Calf 18 @20 15 ‘17 5%@ 6n 
Kips, nat 17ax 14 @ r+ 4 
Kips, ov-wt.. 16ax 13n 4 
Kips, brnd’d. 15ax 12n 4n 
Slunks, reg...85 1.10 85 32% 

ks, hris..40 @50 45 20 @25 


Light native, butt branded and Colorado steers 
lc per Ib. less than heavies. 


CITY AND SMALL PACKERS. 





Nat. all-wts. 1142 4n 
ran aves lin 38%@ 3%n 
Nat. bulls .. On 2%n 
Brnd’d bulls. 9in 24%n 
Calfskins ... 15n 4%4@ 4%n 
ers 12%n 4%n 
Slunks, reg. 75n 30 
Slunks, hris. 40n 20 
COUNTRY HIDES. 
Hyvy. steers. Tax 2 
Hvy. cows . Tax 2%n 
ee 9%ax 8 34%n 
Extremes 104%ax 3%@ 4n 
Bulls ....... 6 2n 
tu 3 Bt 
D. conpaces 
Light calf 65 15 25n. 
Deacons ... 65, 15 25n 
Slunks, reg.. 20n 10n 
Siunks, hris.. 10n 5n 
Horsehides ..2. a x 3.25 1.25@1.75 
SHEEPSKINS 
TD. .  e dedudée:) em eenenle ko nevan thie 
Sml. pkr. 
lambs ... Tin 70 75n 35 40 
Pkr. shearlgs.974%4@1.00 1.00 15 +s 
pelts .. 5 5 


THE NATIONAL PROVISIONER 


Live Stock Markets 


CHICAGO 


(Reported by U. 8S. Bureau of Agricultural 
Economics. ) 


Chicago, June 8, 1933. 


CATTLE—Compared with close last 
Friday: Common and choice grades 
fed steers and yearlings, 25c lower; 
medium to good grades, 25@50c lower, 
mostly 50c off. Waterfills and death 


losses to killers, due to record high 
June temperatures, tended to soften 
general downturn. General market was 
very slow in face of largest receipts 
since early last December. It was 
largely a fed steer run; yearling heif- 
ers, unevenly 25@40c lower; beef cows, 
fully 25c off; cutters, weak to 25c, 
mostly 10@15c lower; bulls, 10@15c 
lower; vealers, 50c to $1.00 lower. Ex- 
treme top of $7.30 paid for 1,400-lb. 
bullocks; best yearlings, $7.10, all 
representative weights selling on a 
comparable basis; bulk at close, $5.25 
@6.25. Not many bigweight steers in 
run. Most long fed heavies sold at 
$5.75@6.25; best yearling heifers, $6.00; 
not many fat cows above $4.25; late 
top on sausage bulls, $3.40, vealers, 
$4.50@5.50 mostly. 

HOGS—Compared with last Friday: 
Market mostly 40c lower, light lights 
and pigs off more; packing sows, 30c 
down; a sluggish, declining fresh pork 
market, extremely high temperatures, 
and heaviest receipts of the year com- 
bined to break the hog market. Late 
top, $4.65; bulk desirable weights, $4.50 
@4.60; heavies, down to $4.40; 140 to 
170 lIbs., $4.00@4.50; pigs, $3.75 down- 
ward; most packing sows, $4.00@4.25. 

SHEEP—Compared with close last 
week: All killing classes, weak to 25c 
lower; inbetween grade lambs, kinds 
which showed week’s maximum early 
upturn, very little lower. Record break- 
ing heat, along with expanded receipts, 
were depressing factors. Week’s top 
native lambs, $8.75; shorn yearlings, 
$7.25. Closing bulks follow: Desir- 
able native ewe and wether lambs scal- 
ing 60 to 78 Ibs., $7.75@8.00; few, $8.25 
and $8.35; bucks, $6.75@7.00; throw- 
outs, $5.50@6.00; fed, shorn yearlings 
averaging 77 to 90 lbs., $6.00@6.75; 
shorn slaughter ewes, $1.75@2.75, ac- 
cording to condition and weight. 


a a 


Do you allow proper dockage for all 
sows killed? Read chapter 2 of “Pork 
PACKING,” just published by The Na- 
tional Provisioner. 
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KANSAS CITY 


(Reported by U. S. Bureau of Agricultural 
Economics.) 


Kansas City, Kan., June 8, 1933. 


CATTLE—Increased supplies of kill- 
ing cattle this week at most markets 
resulted in a general price decline. Beef 
steers and yearlings are 25@40c lower 
than last week’s close, part of the 
week’s early decline having been re- 
covered on today’s session. Quality of 
the fed steers and yearlings offered was 
the best so far this season. Week’s 
practical top of $6.65 was scored on 
choice 1,104-lb. Texas fed steers, while 
several shipments of highly finished 
steers and yearlings realized $6.25@ 
6.60. Bulk of fed steers and yearlings 
sold from $5.00@6.25. A few loads of 
common south Texas grass steers cashed 
from $3.65@4.35. Light yearlings she 
stock and bulls are 25@50c lower for 
the week. Vealers slumped 50c to 
mostly $1.00, with the late top at $5.00. 

HOGS—Offerings of hogs were larg- 
er this week, and values declined 25@ 
30c. Late top of $4.55 was secured for 
choice 210-lb. butchers, while bulk of 
180- to 325-Ib. averages sold from $4.40 
@4.50. Majority of 140- to 170-lb. 
weights cleared from $3.85@4.35. Pack- 
ing sows slumped 20@25c, with late 
bulk at $3.65@4.00. 

SHEEP—Advancing lamb prices were 
checked after mid-week, but late sales 
held at level 15@25c higher than last 
week’s close. Yearlings were steady to 
25c up, and sheep maintained a steady 
basis. Native lambs topped at $8.10, 
against the late top of $7.75. Arizonas 
moved at $6.90@7.85, and sales of year- 
lings ranged largely at $5.50@6.25. 

a oes 


ST. LOUIS 


(Reported by U. S. Bureau of Agricultural 
Economics. ) 


East St. Louis, Ill., June 8, 1933. 


CATTLE—Compared with close of 
the preceding week: Sausage bulls, 
steady; all other slaughter classes, 25c 
lower. Bulk of steers brought $5.00@ 
6.15, 990-lb. yearlings scoring $6.70; 
1,105-lb. steers, $6.65; 1,465-Ib. steers, 
$6.25. Majority of mixed yearlings and 
heifers scored $5.00@6.00, mixed steers 
and heifers topping ‘at $6.50; best heif- 
ers, $6.25. Most beef cows earned $3.00 
@3.75; low cutters, $1.50@2.00. The 
period closed with top sausage bulls 
$3.25; top vealers, $5.00. 

HOGS—Although temporary upward 
fluctuations were encountered, hog 





IN 
ively 
Nashville,Tenn. Omaha,Neb. 


5 Indianapolis, Ind. 
Montgomery, Ala. Sioux City, la. 





June 10, 1933, 


prices went downward on all classes the 
current week. Values ruled off 2 
35c as compared with last Friday; sows, 
mostly 15c lower. Top Thursday 
stopped at $4.65 for choice heavy hogs, 
while bulk of sales involving weights 
from 170 to 260 lbs. were made at $4.59 
@4.60. Light lights, 140 to 160 Ibs. 
cashed at $3.8004.40; 100- to 130-h, 
pigs, $2.75@3.60. Packing sows closed 
at $4.10@4.20 largely. 
SHEEP—Advances in price scored 
early in the week by lambs were more 
than sufficient to offset losses ep. 
countered in later sessions. Closij 
sales show around 25c advances com- 
pared with last Friday. Yearlings show 
approximately the same gain. Top 
lambs in prime flesh scored $8.75 for 
the week; closing top on this class, 
$8.50; bulk of good and choice lambs, 
$7.75@8.25; buck lambs, $1.00 under 
comparable ewe and wether selections, 
Shorn yearling varied from $5.50@6.50; 
yl ewes, $1.50@2.75, largely $2.00@ 


a 
OMAHA 


(Reported by U. S. Bureau of Agricultura] 
Economics. ) 
Omaha, Neb., June 8, 1933, 

CATTLE — Burdensome receipts of 
fed steers and yearlings on Mo; 
resulted in a sharp decline, but with a 
touch of strength on subsequent days 
there was some slight recovery. Gen- 
erally current prices are around 2¢ 
under last week’s close. She stock is 
unevenly weak to 25c lower, better 
grade heifers off most. Bulls and veal- 
ers held steady. Choice 1,173-lb. steers 
earned $6.65, and 1,091-lb. wei 
$6.75; odd head yearlings, $7.00; 
weighty steers, $6.25; practical top on 
vealers, $6.00; a few choice selects, 
$6.50@7.00. 

HOGS—Compared with last Sat 
urday, hog prices are 25@35c lower, 
Thursday’s top, $4.45, paid for 200- to 
250-Ib. averages, with the following 
bulks: 160- to 350-lb. weights, 
4.40; 140- to 160-lb. weights $8. 
4.30; packing sows, $3.85@4.10; stags, 
$3.50@4.00. 

SHEEP—Light receipts at leadi 
markets resulted in a substantial 
vance on lambs and yearlings, Com- 
parisons with last Friday show values 
25@50c higher. Matured sheep held 
steady. Thursday’s bulk fed cli 
lambs, $7.60@8.00; fed wooled 
$8.00; sorted native lambs, $7.50@8.0; 
fed yearlings, $6.00@6.25; g and 
choice ewes, $1.50@2.50. 


- fo 
SIOUX CITY 


(Reported by U.S. Bureau of Agricultural 
sd Economics. ) % 


Sioux City, Ia., June 8, 1933. 

CATTLE—Beef steers and yearlings 
were weak to 25c lower as com 
with last Friday. Small lots of 
yearlings ranged up to $6.75, and mt 
merous loads of practically all 
sentative weights moved at 
6.50. Most grain feds earned 
5.75. Fat she stock recovered 
the early 25c reduction. Car 
yearling heifers went at $5.40 
Beef cows cleared freely at 
4.00, and low cutters and cutters 
at $2.25@2.75. Medium bulls 
94 sparingly, and choice vealers malt 
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HOGS — Moderate receipts locally 
failed to check the downward swing to 
hog prices. Compared with last Fri- 
day, all slaughter classes showed a 30@ 
40c decline. Thursday’s top stopped at 
$4.50, while bulk of 180- to 325-lb. 
weights ranged $4.25@4.40. Heavy 
putchers scaling 325 to 400 Ibs. cleared 
at $4.15@4.25, with odd lots 140- to 170- 
Ib. averages mainly $4.00@4.35. Pack- 
ing sows bulked $3.75@4.10. 


SHEEP—Fat lambs and yearlings 
registered mostly 25c gains compared 
with last Friday, while slaughter ewes 
held mostly steady. The late bulk fat 
native lambs made $7.75@8.00; top, 
$8.00; most shorn yearlings, $5.75@ 
6.25. Scattered sales of fat ewes were 
noted at $2.50 down. 


a 
ST. PAUL 


. & Bureau of Agricultural Economics and 
(ey AE. ER. |. of Agriculture.) 


So. St. Paul, Minn., June 7, 1933. 


CATTLE—Trade in slaughter steers 
and yearlings has been affected this 
week by fairly liberal receipts and gen- 
erous water fills, and steers and year- 
lings, together with other classes, are 
weak to 25c or more lower than at last 
week’s close. Steer and yearling crop 
sold mostly at $5.00@6.00, with plainer 
grades at $4.00@4.75; bulk butcher 
heifers, $3.75@5.00; beef cows, $3.00@ 
3.75; low cutters and cutters, $2.25@ 
2.75; medium grade bulls, mostly $2.75 
down; good and choice vealers, $4.00@ 
5.50. 


HOGS—Bulk of the 150- to 325-lb. 
hogs sold Wednesday at $4.30@4.40; 
some heavies, $4.25; sows, mostly $4.00 
@4.25; pigs, $4.00@4.25; light lights, 
$4.00@4.40. 


SHEEP—Desirable new crop lambs 
sold Wednesday at $7.75; shorn year- 
lings, $6.00@6.50 or better; short ewes, 
$1.00@2.50. 

fe 


RECEIPTS AT CHIEF CENTERS. 


Combined receipts at principal mar- 
kets, week ended June 3, 1933: 


At 20 markets: Cattle. Hogs. Sheep. 
Week ended June 3...... 157,000 544,000 255,000 
Previous week .......... 183,000 ,000 301,000 
DE Etaveesden v<ssevews 129,000 473,000 322,000 
a 152,000 477,000 418,000 
Daten wetiscevetesee 177,000 557,000 217,000 
SS ,000 000 7,000 
7 ee 181,000 684,000 218,000 

Hogs at 11 markets: 
eee 453,000 
IED cs set naeseowas vawecuesbens ,000 
TE aR eal Soe eee 394,000 
RR ds asincice<esketeseawne=esnel 411,000 
IRAs «cctv he doeuaheccwseen bana 504,000 
Ses ctl o's orckantcs selicwk asa ecene 497,000 
Eas Sain ds vs.washwecwegh eoahemindaeall 594,000 

At 7 markets: Cattle Hogs. Sheep. 
Week ended June 3...... 117,000 385,000 149,000 
Previous week .......... 134,000 366,000 187,000 
DE Mikbecncsesecccveae ,000 328,000 175,000 
EC aceswises veeeeu sme 121,000 354,000 271,000 
DR ndacicee hss c<evice- e's 140,000 443,000 168,000 
PERF ais cog one cae whe 123,000 428,000 190,000 
MMe citih'b n'a séneene 133,000 514,000 151,000 





THE NATIONAL PROVISIONER 


CORN BELT DIRECT TRADING. 


(Reported by U. S. Bureau of Agricultural 
Economics. ) 


Des Moines, Ia., June 9, 1933. 

High temperature prevailing the past 
week depressed fresh pork prices and 
necessitated feeders selling a good 
many droves of fat hogs. The result 
was that prices broke sharply at 25 
concentration points and 7 packing 
plants in Iowa and Minnesota. Current 
quotations are 25@35c lower than late 
last week. Late bulk good to choice 
180- to 300-lb. weights, $4.20@4.45, de- 
pendent largely on distance hauled; 
packing sows, $3.70@4.00. 

Receipts of hogs, unloaded daily at 
these 25 concentration yards and 7 


packing plants for week ended June 8, 
were as follows: 


This Last 

week. week. 

ly eee 22,400 24,300 
Saturday, June 3..........00. 25,600 24,600 
E,W Me ns cc cccuctben 73,700 69,300 
LU rere 16,900 Holiday 
Wednesday, June 7............ 21,700 28,500 
Dey WD Mics dccvewiscvus 24,800 21,900 
Unless otherwise noted, price quotations are 
based on transactions covering deliveries showing 


neither excessive weight shrinkage nor fills. 


omnetpilli mien 


ST. LOUIS HOGS IN MAY. 


Receipts, weights and range of top 
prices of hogs at National Stock Yards, 
Ill., for May, 1933, with comparisons, 
as reported by H. L. Sparks & Co.: 


May, May, 
1933. 1932. 
Receipts, number ............ 304,333 258,880 
Average weight, Ibs........... 216 208 
-— eens: 
MEE, 6 cnccnsen edosncateea $ 5.10 $ 3.85 
ME 0.24006. 00bsuleseuuren 3.80 3.25 


4.41 3.82 
_ Considering that the grassy season 
is at hand, ed of hogs on the St. 
Louis and E. St. Louis markets has 
been running very good. Butcher hogs 
are in broad Ani Farmers are feel- 
ing bullish and a good many hogs are 
being fed for July and August delivery. 


eee eee eee eee 





meee eae 
NEW YORK LIVESTOCK. 
Receipts of livestock at New York 
markets for week ended June 8, 1933: 
Cattle. Calves. Hogs. Sheep. 
Jersey City ....... ,399 6,732 3,459 39,446 
Central Union ...... 1,867 1,402 191 12,003 
New Woek ...ccccce 317 2,066 6,736 4,632 
ee ee 5,583 10,200 10,386 56,081 
Previous week ..... 6,344 854 15,063 69,221 
Two weeks ago..... 6,788 12,788 17,379 56,056 
<p eeree 
MAY BUFFALO LIVESTOCK. 
Receipts and disposition of livestock, 
Buffalo, N. Y., for May, 1933, were: 
Cattle. Calves. Hogs. Sheep. 
Receipts ........... 14,258 24,490 40,832 45,678 
Shipments .......... 3,435 18,835 25,861 17,356 
Local slaughter ....10,386 5,680 14,297 28,290 
ieealipoaece 


How about spacing hogs in the cool- 
er? Have your men read chapter 4 of 
“PoRK PACKING,” The National Pro- 
visioner’s latest book. 








FOR 


i. L. SPARKS 





BRANCH 
St. Louis, Mo. 


HOGS AT ALL TIMES | 
Wire — Phone — Write 


Gen’l Office: National Stock Yards, Ill. Phone East 6261 
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LIVESTOCK COST AND YIELD. 


Kinds of livestock slaughtered and 
yield in per cent and pounds for April, 
1933, with comparisons: 

ides” “Sosa” 20a3" 


Av. live cost per 100 Ibs.: 





ND. cencecece cetcwubecen $4.08 $408 $ 5.18 
GE: dcdinscnbanscucesest 4.48 4.81 4.97 
he alan irae piban eas dein 3.63 3.65 3.80 
Sheep and lambs.......... 5.21 5.35 6.52 
Av. yield, per cent: 
I en ken widea sd estas vas 56.34 56.10 56.22 
WE Sere Cenincnwsndbases 58.67 58.04 58.44 
BEDS tivindésotn webiy ia oa ease 76.21 76.31 75.99 
Sheep and lambs ........ 88 46.14 46.59 
Av. live weight, Ibs.: 
\ eer ere 964. 967.57 936.05 
CEE: ndsb cn ctesan cbeweed 161.23 161.07 160.84 
SE thttdks cetkuseneacke 231.68 227.57 228.94 
Sheep and lambs.......... 85. 88.92 8&.51 
Sources of supply, per cent: 
Cattle— 
I ono cuckevecee .83 80.94 84.31 
EE. ods 6 chavenseweeshe 17.17 19.06 15.69 
Calves— 
BOOTNORES occ cccpeseses 73.20 71.47 14.97 
GO Nn cetececcuncetyie 26.80 28.53 25.03 
Swine— 
errr 55. 54.85 59.65 
Et sancunecpecteka ned 44.91 45.15 40.35 
Sheep and lambs— 
IIEED one cecenasee 11 80.94 82.57 
EE ves ocirécewnepesnes 16.89 19.06 17.43 
Classification, per cent: 
Cattle— 
Seer re 54.26 55.06 58.59 
Bulls and stags........ 80 3.24 3.07 
Cows and heifers....... 41.94 41.70 38.34 
Swine— 
DY whines seaccen rows 46.65 47.30 50.07 
| eR eee 52.74 652.23 49.25 
Stags and boars........ 0.61 0.47 0.68 
Sheep and lambs— 
~~. Jabucesesenessoses 3.73 3.13 4.91 
La and yearlings.... 96.27 96.87 95.00 
—_@——_ 


CANADIAN LIVESTOCK PRICES. 
Leading Canadian centers, top live- 


stock price summary, week ended June 
2, 1983: 


BUTCHER STEERS. 
Up to 1,050 Ibs. 


Week Same 

ended Prev. week, 

June 2. week. 1932. 
NE ari cakes atoouses $ 5.50 $ 5.50 $ 7.00 
Cs als secon padipue 5.60 5.50 6.15 
WEE o seckceece bases 5.50 5.25 6.00 
i eee ss 4.60 40 5.25 
BR iticrn cscs belens 4.75 4.50 5.50 
Prince Albert .......... 3.75 nee 4.50 
SS 4.25 4.50 ese 
rn 4.50 4.25 5.25 

VEAL CALVES. 
SI eho acceastacuand $ 6.50 $ 6.50 $ 6.50 
eee 5.00 5.50 5.00 
EE Sadicscuneowest 6.00 5.50 5.50 
| | RRS Seer 5.00 5.75 6.50 
EE cionccocecnenie 5.00 5.00 5.50 
SO ee eoee coos 
Moose Jaw ........-0- 4.50 4.50 5.50 
et: 5.00 4.50 4.50 
SELECT BACON HOGS. 
nics aie ce and $ 6.25 $ 6.35 $ 5.10 
DOME yon. ixcvowteeee 6.65 6.75 4.90 
WEE Svc éuwnisoutes's 5.60 5.65 4.50 
GUE scocéerercebouse 5.35 5.60 4.10 
UR, 044 Kogseseecte 5.25 5.35 4.10 
Prince Albert .......... 5.35 5.55 4.05 
Moose Jaw ..........+- 5.40 5.60 4.20 
Ree 5.35 5.55 4.20 
GOOD LAMBS. 

CR ee $12.50 $13.00 $10.50 
Se arr 12.00 13.00 12.50 
aeons 10.00 10.00 9.00 
Dt -wineedesnneckous 9.00 6.75 8.00 
[= cana Mey «Jeewe’ Gite os 8.00 9.00 
Prince Albert .......... sare Os ene 
Meeme TOW 226s scccsse 10.00 10.00 8.00 
Saskatoon .............. 8.00 8.00 7.00 








& CO. 








Order Buyer of Live Stock 
L. H. MeMURRAY 


Formerly of McMurray-Johnston, Inc. 
Indianapolis, Indiana 
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LIVESTOCK PRICES AT LEADING MARKETS. 


Livestock prices at five leading Western markets Thursday, June 8, 1933, 

as reported by the U. S. Bureau of Agricultural Economics: 
Hogs (Soft or oily hogs and roast- CHICAGO. E. ST.LOUIS. OMAHA. KANS. CITY. ST. PAUL. 
ing pigs excluded) : 

























































alien cae ne 4.40 $3.75@ 4.45 $3. 4.30 $3.80@ 4.25 $3. 4.35 
ee EDO Ibe ¢ =: 4.55 et 455 4. 4.40 §4.20@ 4.50 4. 4.35 
14: 5020) Ibe.) aah . 460 445@ 4.55 4 445 4 4.50 4.30@ 4.35 
(180- S. PMc cocneccce \ . ¥ - \e -30@ 4. 
a eer: Crome peers Brees Bribe Be 
(2% Bs.) gd-ch.......-+6 x le . ¥ x x 2 aa o 
Weito etee O TOO ES TES tees iets tee te 
ee ae (275.508 Ibs.) med-ch. 435 415@ 4.25 4. 4.10 3.90@ 4.00 4. 4.10 
rug. sews § 20 3 4.10 3.85@ 3.95 3.90@ 4.10 
(350-425 Ibs.) good ........... ) 4.25 410 4.20 3. 410 3. 8.95 8.90 4.10 
Tie i) oe... p10 Loo@ 420 B65@ 890 3:05@ 8.85 375@ 4.00 
Sitr. pigs (100-130 lbs.) gd-ch... » 3.90 3. 8.65 cw ee renee 3. a 3. 4.25 
Av. cost & wt. Wed. (Pigs excl.) Ibs, 4.59-219 Ibs. 4.42-268 lbs. 4.50-228 Ibs. ........+- 
Slaughter Cattle and Calves: 
STEERS (600-900 LBS.) : 
ND del W ieedigeuncccavayes 6.75@ 7.35 6.25@ 7.00 625@ 6.75 6.15@ 6.75 6. 6.75 
tae poe Mt ii Gas Giese td 5.75@ 6.75 5.50@ 6.25 5.25@ 6.25 5.35@ 6.15 5. 6.00 
1 adele tia te ae SN a 4.75@ 5.75 5.00@ 5.50 450@ 5.25 4. 5.35 4.50@ 5.00 
MT Pec ive cavedesdeeeed 4.25@ 5.00 4.25@ 5.00 3.75@ 4.50 3.50@ 4.60 4. 4.50 
STEERS (900-1100 LBS.) : 
Choice 6.75@ 7.35 6.25@ 7.00 6.25@ 6.75 615@ 6.75 6.00@ 6.75 
lai 5.75@ 6.75 5. 6.25 5.25@ 6.25 5.35@ 615 5.00@ 6.00 
Medium 4.75@ 6.00 5. 5.50 4.50@ 5.25 4. 5.35 4. 5.00 
: 4.25@ 5.00 4.25@ 5.00 3.75@ 4.50 3.50@ 4.60 4.00@ 4.50 
Common .. 
STEERS (1100-1300 LBS.) : 
OS SESE SR 6.75@ 7.35 6.25@ 7.00 6.25@ 6.75 6.15@ 6.75 6. 6.75 
re wc 5.75@ 6.75 5.50@ 6.25 5.25@ 625 5.35@ 6.15 5.00@ 6.00 
Good 
5.00@ 6.00 5.00@ 5.50 4.50@ 5.25 4. 5.35 4. 5.00 
6. 7.35 625g 6.75 5.75 6.50 6.00@ 6.65 5 3@ 6.65 
5.50@ 6.50 5.50@ 6.25 5.25@ 6.00 5.25@ 6.15 5.25@ 5.85 
ck ae 5.75@ 6.25 5.75@ 6.25 5.00@ 5.50 5.15@ 5.75 5. 6.00 
Sood Wns st pebadieeses 5.25@ 5.75 5.25@ 5.75 4.50@ 5.00 4.65@ 5.25 4.50@ 5.00 
SN, Be cece coup cree ees 3.75@ 5.25 4. 5.25 3. 4.50 3.25@ 4.75 3.25@ 4.50 
Raber = 5.25@ 6.00 ........2 4.50@ 5.50 4.65@ 5.60 4.25@ 5.75 
COWS: 
Choice .. 8.15@ 5.50 ........-- 3.50@ 4.50 8.25@ 4.65 3.25@ 4.25 
ee 3.65@ 4.25 3. 3.75 3.50@ 4.00 3.25@ 3.65 3.35@ 4.00 
MONEE: acecessecke< 8.35@ 3.65 3.00@ 3.50 3. 3.50 2.75@ 3.25 2.85@ 3.35 
Low cutter and cutter 2.25@ 3.35 1. 3.00 2.25@ 3.00 1.75@ 2.75 1.75@ 2.85 
BULLS (YRLS. BX. BEEF): 
Good- 8. 8.75 2.75@ 3.25 2.75@ 3.00 2.50@ 3.15 
. —— 3 30g 3.25 350g 3.00 F008 2.75 008 3.00 
VEALERS (MILK-FED) 
Good- " 6 3.75@ 5.00 5. 6.50 4. 5.50 4.00@ 5.50 
—— : 4.25@ 4 2186 3.75 ‘00g 5.00 s00@ 4.00 i008 4.00 
i (RR i 2.75@ 4.25 2.00@ 2.75 3. 4.00 2. 3.00 2. 3.00 
CALVES (250-500 LBS.) : 
NS caven csccadetieics 4.00@ 5.00 4.75@ 5.50 4.00@ 5.50 4.25@ 5.00 3. 4.75 
i. lg pt 2756 4.00 273g 4.75 s:00g 4.00 2008 4.25 3508 3.00 
Slaughter Sheep and Lambs: 
LAMBS: 
(90 Ibs. down) gd-ch........... 7.50@ 8.35 7.50@ 8.50 7.00@ 8.00 7.00@ 7.75 7.00@ 8.00 
NS RES 5.50@ 7.50 5.25@ 7.50 5.00@ 7.00 5.00@ 7.00 5.25@ 7.00 
YEARLING WETHERS: 
90-110 Ibs.) gd-ch............ 6. 6.75 5.75@ 6.75 6.00@ 6.50 5. 6.25 4.75@ 6.75 
Medium eee ite havaees S006 6.00 4.75@ 5.75 5.25@ 6.00 150g 5.40 L008 6.00 
EWES: 
(90-120 Ibs.) gd-ch........... 2. 3.00 2 2.75 1.75@ 2.50 2.00@ 2.50 1.75@ 2.50 
120-150 Ibs.) gd-ch....... .. 1735@ 2.75 1.50@ 2.50 1. 2.25 1.75@ 2.25 1.25@ 2.25 
( ) g 
(All weights) com-med. 1.25@ 2.25 1. 2.25 1, 175 1 2.00 .75@ 1.75 
SLAUGHTER REPORTS Cn I a eg 19,944 28,787 
SOD. cwincctscceceed 7,215 11,447 
Special reports to THE NATIONAL PROVI- 
SIONER chew the number of livestock slaugh- Total .....-.seeeeeeeee 517,186 512,178 
tered at 16 aa for the week ended June 3, SHEEP. 
— goed Chicago ane oeeeeerees ++ 40,218 55,906 
TLE. EC énredebewe . x 
Week Cor. OMADR .ccccccvcccccccece 21,120 36,739 
> i: the euak:? 2M AED occocs ... 14,781 13,728 
Eee GR, || SEE EEL ovo ccncntesens 14,318 19,908 
Chicago 22 299 25 083 20 268 —— A, Bb cin-anp ui Gaticatiaa eres 8.416 5,768 
Kansas Gity .........:2: 19,963 19,478 14172 ort Worth 1.2.1.0..." 19663 rae 
Gt. evicurackeonsstakde 15,540 19,820 12,230 Philadelphia ............ 5,669 6.514 5,975 
| gt — Sas | otaae ons Indianapolis Pereree ois p28 ois 00 320 
: 5 5 2 ty. 3 41 . 
Sioux City -sn. IO08T 40685 Odishomea City --..... 8198 2648 rH 
y 3 i ; 
Wichita 2,088 2,193 1,834 Cincinnati ......... eccee GSC DC 
Fort Worth 4,044 3,349 Sake BUEN coxcecoccedecosct 7090 3,277. 5,231 
aeelpate 1s 17 12 aR aie one 8,217 4,784 pie 
ndjana 8 x. — ° id mc | 4 PPAAWEULROCO 2. nw cccecseccses e e 
New York & Jersey City: 5,088 8/517 7.752 Menus bade 148 
klahoma > , Rg” SEN nee 
Cineinnath ..-..200000.05 8.090 3771 3.249 Totes 280,226 276,401 231,974 
WE cece cccesccoesce . “s 
: DS canteens a eae 
ee 3 ey cee U. S. INSPECTED HOG KILL. 
Mie or ee 81,172 Inspected hog kill at 8 points during 
week ended Friday, June 2, 1933, as re- 
ois fern ported to THE NATIONAL PROVISIONER: 
_. eee y 
Kansas City 71,132 Week Cor. 
Omaha ........ 46,399 Fay | aoe. bo 
East St. Louis 33,205 . . " 
St. Joseph .... 18,851 Chicago ......... -135,607 124,412 113,131 
Sioux City .. 19,118 Kansas City, Kan - 75,300 59,3866 71,182 
Wichita .... 15,389 Omaha - 51,749 37,125 x 
Fort Worth ...: :... St. Low is 77,645 78,789 67.478 
Philadelphia See ee GE cccececceséoce 30,255 22,760 19, 
Indianapolis 22,470 St. Paul -. 82,219 82,116 27,987 
New York & Jer 40,9026 St. Joseph ............0. 31,366 25,292 19,549 
Oklahoma City 5,774 New York & J. C....... 31,220 32,949 28,260 
Cinctanati .............. 17,064 18,388 19,333 
WE “ cd bewesnvidakcsaae 12,067 12,157 PE,‘ xecrheccvenneues 465,361 412,809 396,707 


















June 10, 1933. 
RECEIPTS AT CENTERS 
SATURDAY, JUNE 3, 1933. . 
Cattle. H Shi 
ii i itis kcniitented 300 8, 4.000 
Bee SET nccececetnce 400 1,400 1,000 
GERER occcccccccccccccce 4,500 4,500 
St. Louie .........eeeeee 300 8=— 4,500 200 
St. Joseph ...........00- 50 = 3,500 =: 1,000 
DEE ED ccccccecsccece 200 2,500 200 
ee 1,000 300 
Fort Worth ..........-. 200 1,000 1,200 
Milwaukee ........ccee0- 200 200 
MBVEE ccc cccccccccecces 200 1,500 1,100 
Louisville .......-ccccees 100 400 800 
WEEE cwccvccccceccces 100 1,400 100 
Indianapolis ............ 100 3,000 ena 
Pittsburgh .............+- 100 600 500 
SEE © as-ccs-deenedews 2,200 200 
EEE xcvcccusecesesece 200 200 Ry 
GREE cccvcceccccenes CLOSED 
Waeville 2... cc cceccsvces 200 500 
MONDAY, JUNE 5, 1933. 
GHOEO .occccccccvccoces 20,000 43,000 8000 
| eee 11,000 11,000 7,000 
REE Sea innvetconcceste 12,500 13,500 1,000 
Oe ROE ccccvccecccesee 3,500 17,000 4,500 
i ED vccccsevensare 1,900 9,000 2,000 
SE GEE 26 cccccosecse - 4,500 8,000 1,000 
t. Paul 3,600 7,500 1,500 
Fort Worth 3,000 4,200 7,000 
Milwaukee 500 2,500 100 
mver ... 1,900 7,500 4,200 
Louisville . 900 2,000 3,500 
Wichita .. 1,300 3,100 800 
Indianapolis 600 12,000 500 
Pittsburgh ....... i 500 4,200 1,300 
Cincinnati ..........0- -- 1,600 6,200 2.000 
eee 2,000 4,400 2.300 
SE ecvescececetcss 1,000 2,700 900 
PEED védhevsssceviee 400 500 38 4,000 
TUESDAY, JUND 6, 1933. 
GRISERO ncccccesicccccce - 6,500 25,000 65,000 
IE cinira, od aie ths - 5,000 6,000 5,000 
GEE etree one ve-sndede - 5,000 7,500 5,500 
i MD -cacvecee cages -- 8,000 11,500 5,500 
St. Joseph ......... esees 1,500 6,500 1,500 
ee GE cccccccesccece 2,000 6,000 1,000 
PE ancdanecwe cues 2,000 4,500 1,500 
1 8 eee 1,500 1,500 3,500 
Milwaukee .........e000. 700 1,800 200 
DT niecesscecesevote 2,500 1,900 
DE ac evssvkepeees 100 1,300 3,500 
enor 2,900 800 
Indianapolis ............ 1,500 8,000 1,000 
EE ivecvowkse nes 900 200 
SE 2ss-<ihanensas 500 2,400 38,500 
EE bene dnacenbasess< 100 200 300 
DEE sucaveneessee<e 300 1,700 700 
DEE xatetugueweeeen 200 500 = 4,000 
WEDNESDAY, JUNE 7, 1933. 
NE sacincnunadaces Ces 9,000 28,000 7,000 
ees GRR cc cccccccccs 4,000 7,000 7,000 
rsd aabenannewe 3,500 10,000 6,000 
iy ME sdeveecéeuresses 2,000 9,500 5,000 
TD sctesccevanase 1,000 8,000 3,000 
PEE: cnynciéxweunes 2,000 6,000 500 
PE: srtetceusdaneas 2,500 8,500 1,500 
Fort Worth 2,000 1,600 4,500 
Milwaukee 600 1,800 200 
Denver ... 100 1,500 200 
Louisville . 200 1,000 3,500 
Wichita = 500 3,000 600 
Indianapolis 1,200 8,000 500 
Pittsburgh oxns 1,000 500 
Cincinnati 700 4,600 4,000 
Sait 300 1,600 300 
Cleveland ... ° 300 1,900 800 
BREED. cecccccodeccses 100 500 = 5,000 
THURSDAY, JUNE 8, 1933. 
3,500 26,000 11,000 
2,500 8,000 6,000 
3,500 10,000 6,00 
2,000 11,000 3,50 
1,000 7,500 2,500 
3,500 6,000 2,000 
2,000 5,500 1,00 
rth 1,800 2,000 3,600 
PEE  nedssnvenedesie 600 1,300 400 
DE aiéacknesendasnte 400 4,300 800 
PE sg dserswenceaee 300 1,000 3,300 
: | SARS NER Re Ss 500 3,000 400 
ED: Sccreadenena 500 7,000 500 
DD -tocccanecendec 300 2,300 500 
ED.» ca-denh acideinncae 800 6,400 4,500 
DE  daninuesccwerddes 200 900 900 
SEs dctnince eons aa 300 1,200 300 
WE Sasdecaressvces 200 600 «= 4,000 
FRIDAY, JUNE 9, 1933. 
ERIE Fee oe 1,500 18,000 6,000 
EEE 6sccadueaions 1,000 6,000 3,000 
Mt gesbererevcseces -- 3,000 9,500 3,500 
GSE wccnccessccecese 1,000 12,500 2,000 
SRG LE 900 8,000 3,500 
CEE ccddcbcscecces 1,700 7,000 500 
DEE Saw edesdusccnses 2,200 7,500 500 
BONS WER cccceccesees 900 2,000 2,800 
hee a Re 200 1,000 300 
sigbadie'seseapae 100 800 8,000 
,  \pReEeor-jame 400 =. 2,900 300 
Indianapolis ............. 400 7,000 600 
Pittsburgh ree 300 
Cincinnati . -- 500 2,700 8,500 
Buffalo . - 400 2,600 300 
Cleveland - 100 1,200 500 
Nashville +» 200 500 = 4,000 
a 
Watch “wanted” page for bargains ® 


equipment. 
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June 10, 1933. 


PACKERS’ PURCHASES 


Purchases of livestock by packers at principal 


centers for the week ending ean June 3, 
1933, with comparisons, are report to THE 
NATIONAL PRO IONER as "follows: 
CHICAGO. 
Cattle. Hogs. Sheep. 
3,838 3,434 3,399 
2,878 1,301 4,818 
1,371 219 1,193 
2,886 3,504 782 
2,385 838 eves 
0,074 6,296 1,202 
,523 38,141 2, 





Brennan Pkg. Co., 4,670 hogs; wetepenient Pkg. 
Co., 361 


Co., 1,188 hogs; Boyd, Lunham 


Total: 
17,247 sheep. 


hogs; 


& Provision Co., ést0 hogs; Agar 
8. 


31,613 cattle, 7,468 calves, 69,632 hogs, 


Not including 260 cattle, 1,005 calves, 71,830 










Sheep. 
3,959 
7,470 
sl 

6,157 
660 

6 
11,973 
39,329 





Sheep. 
4,848 
7,369 
1,796 
7,070 


hogs and 24,173 sheep bought direct. 
KANSAS CITY. 
Cattle and 
Calves. Hogs. 
Armour and Co.......... 3,241 6,207 
Cudahy Pkg. Co ,024 ,888 
Morris & Co 2,663 5,273 
Swift & = 3,017 12,225 
Wilson & Co........ »726 5,810 
all Pkg. _~ 20% 570 
Jos. Baum Pkg. Co. 632 a 
ree 4,659 4,136 
BE canst twivewbs nen 19,962 39,109 
OMAHA, 
Cattle and 
Calves. Hogs. 
Armour and Co.......... 4,523 18,409 
Cudahy Pkg. Co ....... 3,878 12,502 
ME EE. OB.ccccsccsee 771 6,482 
EE GS GOs cccevevesne 1,905 526 
 ¥& Sf ae 4,805 10,869 
ER Goveececctséneencht 12,820 
Geo. Hoffman Pkg. Co., 119 ‘cattle; Grt. Omaha 


Pkg. Co., 37 cattle; Omaha Pkg. 
eo: Eagle Pkg. Co., 


287 cattle; Nagle Pkg. Co., 


























Co., 55 cattle; 
J. Roth & Sons, 26 cattle; So. Omaha Pkg. Co., 














16 cattle; Lincoln Pkg. 
62 cattle; Sinclair 

















Paz. Co., 476 cattle; Wilson & Co., 157 cattle. 
Total: 17,204 cattle and calves, 61,608 hogs, 
21,083 sheep 
8ST. LOUIS. 
Cattle. Calves. Hogs. Sheep. 
Krey Pkg. Co...... aot 2,347 wane 
Laclede Pkg. Co.... 22 25 179 
Sieloff Pkg. Co..... 12 = 1,283 
American Pkg. Co 40 vane 
Hunter Pkg. ioaie!< aac owed 97 mee 
Sokolik Pkg. Co.. 2 64 cals 45 
Valentine Pkg. Co. 6 aaa stein oniae 
Shippers ........... 253 260 5,108 462 
REET > Sesaccsvewsew 75 98 370 246 
A 448 447 9,384 877 
EAST ST. LOUIS. 
Cattle. Calves. Hogs. Sheep. 
Armour and Co..... 1,753 1, 593 12,489 5,907 
ME GR. ccccees 945 2,500 10,441 6,829 
Morris & Co........ 854 1,301 Sy 017 
Hunter Pkg. Co 859 6.548 
Heil Pkg. Co...... een 2,423 
mer Pag. Oo...... ones ists come 
Re: 2,041 1,951 22,109 1,792 
Bb b6 be 0iine ais 3.472 392 16,662 1,028 
Riise we sauan 11,024 17,737 74,365 16.573 
Not including 2,619 cattle, 3,523 calves, 52,930 
hogs and 5,042 sheep bought direct. 
8ST. JOSEPH. 
Cattle. Calves. Hogs. Sheep. 
Swift & Co........ 389 616 16,843 9,113 
Armour and Co..... 2,592 626 14,989 6,205 
Wavy eth ewunks 30 861,358 267 
MEE Svcscewewdec 5,584 1,272 33,190 14,585 
SIOUX CITY. 
Cattle. Calves. Hogs. Sheep. 
Cudahy Pkg. Se. - oo. 2,485 87 12,905 1,409 
Armour and Co.... 2,823 87 12,590 1,231 
Swift & Co........ 2,402 83 7,300 1,456 
Shippers ........... 1,766 21 «2,581 
PE Ss cadets ven 197 23 24 
AR ERIRRERS 8 9,673 301 35,350 4,096 
WICHITA. 
Cattle. Calves. Hogs. Sheep. 
tg A My Co. 904 327 5,056 2,665 
bSacnierant 27 
Wichita , Ss ~ Boer = 
Dunn- Oetertag © eth 87 gD Te 
Id & Sons 96 5 ) 
Sunflower Pkg. Co.. 46 165 ‘ bs 
Keefe-Le Stourgeon. 114 wriiprte 
IRS 1,734 354 9,508 2,695 


Not including 5,740 hogs bought direct. 
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OKLAHOMA CITY. 


Cattle. Calves. Hogs. 

















Armour and Co 582 487,068 
Wilson 617 17,248 
the: eee. 235 
, ee - 8,083 033 "71,236 14,551 
Not including 35 cattle bought direct. 
ST. PAUL. 
Cattle. Calves. Hogs. 
Armour and Co..... 2,397 2,675 7,984 
Cudahy Pkg. Co.... 292 1,292 owes 
Swift & Co - 3,718 4,026 11,960 
} nen Pkg. ; - 1,354 92 ones 
eovecsveseseee 818 28 4,113 
er ee ee 8,569 8,113 24,057 
DENVER. 
Cattle. Calves. Hogs. 
Bette a Gas ce vccve 1,328 84 1,919 
Armour and Co..... 989 159 ‘ 
GED wiccics ccodes 833 155 1,574 
ees Taree 3,150 398 5,598 
MILWAUKEE. 
Cattle. Calves. Hogs. 
Plankinton on. & Co. 1,666 b. a“ 6,683 
U. D. B. 73 ohne 
Corkran, Hill, Balt. . 184 
The Layton Co..... 340 
R. Gumz & Co..... 64 53 
Armour and Co., Mil. 669 one 
N.Y.B.D.M. Co.,N 60 Soria ° 
Pre 195 17 41 
GED wcevccecepses 336 496 110 
WOE.) sce ren daccd 3,063 11,212 17,411 
CINCINNATI. 
Cattle. Calves. Hogs. 
S. W. Gall’s Sons.. .... ccee wage 
Ideal Pkg. Co...... 13 se 484 
S. Kahn’s Sons Co. 985 340 = 6, 860 
Kroger G. & B. Co. 49 122 «2,229 
J. Lohrey Pkg. Co. 1 al 264 
H. Meyer Pkg. Co. 19 4,123 
A. Sander Pkg. awnie 612 
J. Schiacter’s Sons 154 ones 
J. & F. Schroth Pkg --.- 8,502 
John F. Stegner 246 pie 
Shipper: 979 3,377 
Others 583 
Total 2,430 21,773 




















a including 941 cattle and 331 hogs 
t 





INDIANAPOLIS. 
Cattle. Calves. Hogs. 
Kingan & Co....... 1,181 417 20,964 
Armour and . Ho 77 # 1,879 
pugemeter Bros. 5 ide ,037 
Brown Bros. .. 108 30 217 
Stumpf Bros. .. one ome 85 
Indiana Prov. Co. 23 17 146 
Meier Pkg. Co... 104 4 281 
Schussler Pkg. Co.. 22 e 273 
Maass-Hartman 32 7 eee 
Art Wabnitz ...... 5 32 cei 
ae 1,888 1,576 17,392 
Eee 549 180 154 
Weted .5.02 ecetsen 4,667 2,340 42,428 
REOAPITULATION. 


Recapitulation of pone 
for week ended June 3, 





com’ 

Week 

ended, 
June 3, 
ND cs iiiaie neue ak ae . 31,613 
Wee GO vecasacecicecs 19,962 
a aay 17,204 
East St. Louis ......... 11,024 
i Me wecc ceed dhecces 448 
i  ‘eseGesemn naa 5,584 
PME enavcocseceebe 9,673 
Oklahoma City ......... 3,033 
SEE > usenes tiensee nas 1,734 
MEPEEE . stanente wah tabéue 3,150 
i ME. ws-ev<iceetesaee 8,569 
PIN = accross Sawigitircuw 3,063 
Indianapolis ............ 4,667 
CE, waescecacueie 2,262 
ML. dos tence ecwnkowus 121,986 

HOGS. 

I sings 66s buedgewe 632 
——— GN bseccéiedvns 39,109 
East > ME 0.0 c¥hosae 74,365 
aera a 9,384 
St. Joseph bie inndepewee 33,190 
EE I ins 6 apedinckiog 35,350 
Oklahoma City ......... 14,551 
ED, dbasineccknee ake 9,508 

Denver 5, 
St. Paul 24,057 
Milwaukee . 7,411 
Indianapolis 428 
Cincinnati .. 21,773 
WEEE sadeendcpecescnaa 448,059 

SHEEP. 
SI aan ccc vnctkesne 17,247 
area 39,329 
Re papery ame ncn: 21,083 








Prev. 
week. 


33,032 
19,478 
11,423 
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ee ot 
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1,242 








Sheep. 
488 
3,876 
“108 


5,747 
611 





10,869 
bought 


Sheep. 





chases by markets 
with comparisons: 


R 








Bast St. Louis ......... 16,573 13,860 21,496 
GUE wh'veces cnvecene 877 410 ele 
SGN cay eds Gcoccumas 14,585 20,313 17,311 
SUE SUED: ch veistinesce cae 4,096 9,107 4,885 
Oklahoma City .......... 3,124 2,848 3,944 

, EE es 2,695 2,332 2,787 
NUE Novo woe cece sender 10,008 17,232 17,110 
et a oss cedwore is 225 4,746 3,819 
Milwaukee .............. 715 748 831 
Indianapolis .......-.... 2,413 4,094 5,073 
CEE wodec\ ine ctach 2,430 2,689 17,695 

WRENN svedsaveeactsuoue 138,395 168,290 163,338 

a 


CHICAGO LIVESTOCK 


Statistics of livestock at the Chicago Union 
Stock Yards for current and comparative periods: 









































RECEIPTS. 
Cattle. Calves. Hogs. Sheep. 
Mon., May 29....11,480 1,545 45,419 10,571 
Tues., May 30....Holiday. 
Wed., May 31.. 11,784 8,370 40,614 10,148 
Thur., June 1. 671 3,218 22,721 6,750 
Fri., June 2...... 407 794 21,981 7,350 
Sat., June 3..... 300 200 8,000 4,000 
Total this week. .33,642 9,127 138,735 38,819 
Previous week oa 10,000 119,523 856 
Year ago .....20. 10,287 7,414 111,128 644 
Two years ago. 38 919 10,563 116,514 73,823 
SHIPMENTS. 
Cattle. Calves. Hogs. Sheep. 
,743 1 2,295 
Holiday 
143 100 792 274 
1,551 4 1,117 162 
516 72 1,777 30 
100 nines 300 100 
10,053 117 6,281 1,118 
939 4 5,617 1,832 
9,831 217 15,104 866 
11,306 40 19,107 4,304 
Total a for month and year to June 3 
with compariso: 
coed ne— Y 
1933. 1932. 1933. 1932. 
Cattle ...... 10,378 16,583 751,281 833,646 
Calves ...... 4,213 4,678 189,064 213,859 
| eee 52,702 61,747 2,792,396 3,211,802 
Sheep ..... -- 18,100 29,360 1,572,074 1,691,547 
WEEKLY AVERAGE PRICE OF LIVESTOCK. 
Cattle. Hogs. Sheep. Lambs. 
Week ended sume 3..9 6.20 $4.85 $2.65 $ 7.00 
Previous week ...... 5.85 4.90 2.35 6.35 
BE Siebe cee gp sesebs 6. 3.20 1.60 5.50 
St ..wsconspeedasede ¢. 5.95 1.90 8.75 
SET 'Riw.ton so weno 11.10 10.10 5.00 9.90 
SE” ‘wicbadont<cns «+. 13.75 10.65 6.35 12.30 
TD osicevcascawees 13.35 9.70 8.00 16.20 
Av. 1928-1932 ....$10.35 $7.90 $ 4.55 $10.55 
SUPPLIES FOR CHICAGO PACKERS. 
Cattle. Hogs. Sheep. 
*Week -—~* June 3.... 23,600 454 37,701 
Previous week .......... 24,688 113,906 024 
SE anes wawd~<osuansened 20,456 024 47,778 
SEDs cBaigikde vve<e' eae ene 25, 97,407 519 
MED con ece sa yeiavneswee 32,573 117,853 47,971 
EE {6 un hb cxentnehednatee 7 122,501 53,063 
SEE 4040 visiewadindssar ane 26,239 135,879 34,842 


*Saturday, June 3, 1933, estimated. 


HOG RECEIPTS, WEIGHTS AND PRICES. 


Receipts, average weights and oe and average 
prices of hogs with comparisons 








No. ase. — -Prices—— 
Rec’d. Wet. Top. Avg. 

*Week ended {aene 3. .138, b= 4 250 $5.10 $ bef 
Previous week ....... 119,5: 251 5.15 4.90 
ME. cba smewies o& beta x 241 3.55 3.20 
DEE. Save ceeksvoseocen 116,514 241 6.50 5.95 
BE 5 eeubsccdovwe ----143,173 240 10.50 10.10 
SRE: 143,972 238 11.25 10.65 
MP Sebnaecsdannevced 164,291 231 10.00 9.70 
Av. 1928-1932 ...... 135,800 238 $8.35 §$ 7.90 


~ *Receipts and teers weight for week ending 
June 3, 1933, estimat 


CHICAGO HOG SLAUGHTERS. 


Hogs slaughtered at Chicago, under federal in- 
spection for week ended June 3, 1933, with com- 
isons: 
Week ended June 3 
Previous week 
Year ago 
WE: > Dida oe Kacg dnseenbewavanmineiens 


CHICAGO HOG SUPPLIES. 
Supplies of hogs purchased by Chicago packers 





and shippers during the week ended Thursday, 
June 8, 1933, were as follows: 
Week 
ended, Prev. 
June 8. week. 
Packers’ purchases ............. 71,416 57,657 
Direct to packers ............... 78,837 70,438 
Shippers’ purchases ............. 692 5,753 
WEE, ewase ven dos gure betaa dean 156,945 133,843 
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Chicago Section 


William Downey, veteran grease 
broker in Chicago, passed away this 
week after a long illness. 


Walter B. Hulme, provision broker, 
Chicago, returned this week from a 
business trip through central and 
southern Ohio. 


R. F. Yocum, general superintendent 
of the Cudahy Packing Company, is on 
a tour of the company’s plants as far as 
the Pacific Coast. 


G. E. Helck, district sales manager in 
the Detroit, Mich., territory for Swift & 
Company, visited at the home offices of 
the company in Chicago this week. 


Purchases of livestock at Chicago by 
principal packers for the first four 
days of this week totaled 20,385 cattle, 
7,575 calves, 55,414 hogs, 25,291 sheep. 


Harry B. Franklin, Chicago manager 
for Marcus Ruth Jerome Co., lard oil 
manufacturers, has removed to larger 
office quarters at 327 So. La Salle 
street. 


Frank M. Firor, head of F. M. Firor, 
Inc., New York City, was in Chicago 
for a day this week on one of his flying 
trips. He did not even have time to 
visit the World’s Fair. 


Louis J. Menges, president, and 
Norman J. Handlan, of the Menges- 
Mange Co., meat plant architects and 
engineers, St. Louis, Mo., were business 
visitors in the city this week. 


George L. Franklin of Pittsburgh, 
Pa., former head of the Dunlevy- 
Franklin Co., reports that between fish- 
ing trips and operating the Keystone 
Stores in Pittsburgh he manages to 
keep busy. 

Fred Rochester, representing the 
Rath Packing Co. at Baltimore, Md., 
arrived in Chicago this week via air on 
his way to Rath headquarters at Water- 
loo, Iowa, for a visit. He reports busi- 
ness good in his territory. 


S. C. Frazee, of the operating staff 
of Wilson & Co., is on a trip to the 
South American plants of the com- 
pany. It is said he is getting on 
famously with his a lessons, and 
is equally successful in teaching Eng- 
lish to Argentinos, 


Richard C. Dold, son and associate of 
Fred W. Dold in the conduct of the 
Fred Dold & Sons Company at Wichita, 
Kas., was in Chicago this week to take 








in the open golf championship and the 
World’s Fair. “Dick” is a duplicate of 
his dad, than whom, etc. 


Provision shipments from Chicago for 
the week ended June 3, 1933, with 
comparisons, were as follows: 

Week Previous 
June 3. week. week, '32. 


Cured meats, Ibs. ..16,348,000 22,701,000 13,126,000 
Fresh meats, Ibs. . .34,687,000 41,410,000 35,888,000 
Lard, lbs 3,008,000 6,398,000 3,997,000 


“Zach” Miller, of “101” Ranch and 
packinghouse fame, is attracting crowds 
with his “101” Ranch show at A Cen- 
tury of Progress Exposition. Colonel 
“Zach” is again in control of his ranch 
enterprises, and may be expected to 
renew his packing operations in due 
time. 


Same 


E. D. Henneberry, vice president and 
general manager of the Hull & Dillon 
Packing Co., Pittsburg, Kas., has been 
spending the past week in Chicago tak- 
ing in A Century of Progress exposi- 
tion. “It’s more than an exposition,” 
comments Mr. Henneberry, “it’s a uni- 
versity.” 











- 


PALS FOR A LIFETIME. 


A familiar pair at meat packers’ con- 
ventions, from the beginning in 1906 up to 
recent years, were “Salt” Williams (left) 
of the Morton Salt Co., and “Bill” Mul- 
lally (right) of the American Can Co. 
This picture, taken by THE NATIONAL 
PROVISIONER at the Atlantic City con- 
vention of 1928, was their last convention 
appearance together. “Bill’’ is left to 
carry on alone. 


PACKERS COMMISSION CO. 
specauzins IN DRESSED HOGS mom me Hoe pet 


CHICAGO BOARD OF TRADE BLDG. : : Phone Webster 3113 


L. N. Clausen has been appointed 
branch house sales manager of the Chi- 
cago district for Armour and Company, 
succeeding Ernest Fried, who has been 
placed in charge of the Armour whole- 
sale market. M. G. Codd will be sales 
manager in the wholesale market under 
Mr. Fried. 

H. P. Dempsey, consulting engineer, 
Buffalo, N. Y., who has been making an 
inspection of plants of the Jacob Dold 
Packing Co. in the West, was in Chi- 
cago this week. Mr. Dempsey is an 
expert on plant construction and main- 
tenance, specializing in steam and power 
operation. 

Shoe and Leather Association of Chi- 
cago, to which many packer hide men 
belong, will hold its annual golf outing 
at the Calumet Country Club on June 
16. Among the directors of the organi- 
zation are Thomas P. Gibbons, head of 
the hide department of the Cudahy 
Packing Co., and G. B. Fitch, who holds 
a similar position with Wilson & Co. 


Packers from out-of-town in the city 
during the past week include John W. 
Rath, Rath Packing Co., Waterloo, 
Iowa; Geo. Schmidt, Stahl-Meyer, Inc, 
New York City; Jay C. Hormel, Geo, 
A. Hormel & Co., Austin, Minn.; George 
M. Foster, John Morrell & Co., Ottum- 
wa, Iowa; Frank A. Hunter, Hunter 
Packing Co., East St. Louis, Ill.; R. §. 
Sinclair and E. C. Merritt, Kingan and 
Co., Indianapolis, Ind. 

— ~ fo 
“SALT” WILLIAMS PASSES ON. 


George W. Williams, known affec- 
tionately throughout the meat industry 
as “Salt” Williams, passed away at his 
home in Chicago on June 4 at the age 
of 73 years. Death was due to a gen- 
eral breakdown. For more than 50 
years he had been a figure in the salt 
trade in the Chicago territory. Born in 
Chicago, he entered the salt business as 
an employe of A. J. Latham in South 
Water street in 1875. He took over 
the Latham brokerage business in 1899, 
and in 1903 made a connection with the 


Morton Salt Company, which he had 
represented continuously since that 
time in connection with its packer salt 
business. 

He is survived by his widow. The 
funeral services on June 5 were largely 
attended by representatives of the meat 
trade “He was well named ‘ 


Williams,” writes John W. Hall, “be- 
cause he was surely the ‘salt of 
earth,’ holding his friends through 
everything.” 
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REFRIGERATION 
EVERYTHING FOR THE PACKER 


BONNELL-TOHTZ CO. 





ST. LOUIS, MO. 





1515 N. GRAND BLVD. 
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ARCHITECT 
Established since 1909 
PACKING PLANTS - 








__— 
ae 





H. P. HENSCHIEN 


PLANT ADDITIONS 
RECONDITIONING FOR GOVT. INSPECTION 
59 E. Van Buren St., Chicago, Il. 











F.C. ROGERS, INC. 


NINTH AND NOBLE STREETS 
PHILADELPHIA 


PROVISION 
BROKER 


Member of New York Produce Exchange 
‘and Philadelphia Commercial Exchange 

























G. A. Felder 


98 Gansevoort St. 
ae 


FELDER & JOCHSBERGER, Ine. 
L. Jochsberger 
PACKINGHOUSE BROKERS 


New York, N. Y. 
Phone Watkins 9-1868-9 

















GEO. Hl. 


Bro 


Hoof and Horn 
Chrysler Bldg., 405 Lexington Ave., 











JACKLE 


Tankage, Blood, Bones, ee Bonemeal, 

















New York City 


ee 


Sp roove rs: 


Pork and Beef Packers 


Schenk Bros., Managers 
New York Office: 











SS 
PURE MEAT 


Columbus, Ohio 


410 W. 14th St. 
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PERISHABLE FREIGHT HEARING. 


Subjects listed below will be given 
consideration by the National Perish- 
able Freight Committee at a shippers’ 
public hearing to be held at committee 
headquarters, Room 308, Union Station 
building, 516 W. Jackson blvd., Chi- 
cago, Ill., June 27, 1933, commencing at 
10 A. M. local time (9:00 A. M. stand- 
ard time.) 

No. 2855—Top icing vegetables. 

_ No. 2874—Furnishing ventilation serv- 
o at intermediate points and destina- 
ion. 

No. 2894—Cars ordered but not used. 

No. 2908—Handling fruits and vege- 
tables 1.c.l. in individual cars between 
Alabama, Georgia, Florida, Virginia, 
North and South Carolina. 

No. 2925—Inspecting bunkers in 
transit on shipments billed “Do not re- 
ice” or “one reicing in transit.” 

No, 2926—Refrigeration charges from 
Nevada and Utah to interstate points. 

No. 2927—Refrigeration charges from 
Texas to interstate points. 

No. 2929—Charge for salt supplied 
to fruits and vegetables moving under 
standard refrigeration service. 

No. 2930—Detention charges on ship- 
ments reconsigned moving under car- 
Tiers protective service against cold. 

No. 2931—Handling shipments under 
heater protective service between points 
in United States and Canada. 

No. 2933—Pre-iced car loaded with 
perishable freight cooled in car at point 


oe origin or cooled in transit by ship- 
r. 


No. 2935 — Computing detention 
charges first 7 A. M. after arrival on 
shipments moving under carriers’ pro- 
tective service against cold. 


No. 2936—Standard ventilation—ma- 
nipulating ventilators at 34 degs. in 
lieu of 32 degs. 


No. 2937—Stated refrigeration 
charges on mixed carloads of fruits, 
vegetables and melons. 


No. 2939—Charges on mixed carloads 
transported under carriers’ protective 
service against cold. 


No. 2940—Cost of ice in Alabama. 


No. 2943—Shippers’ instructions on 
shipments moving on cost of ice basis 
under Section 4. 

No. 2944—Re-icing at hold point and 
destination. 

No. 2946—Re-icing in transit ship- 
ments initially iced billed “Do not re- 
ice. 

No. 2949 — Replenishing fuel in 
transit on traffic moving under ship- 
pers’ protective service against cold. 

No. 2950—Pre-iced car loaded with 
perishable freight cooled in car at point 
of origin or cooled in transit by ship- 
per. 

No. 2952—Refrigeration charges from 
Georgia to interstate points. 

No. 2953—Shippers instructions on 
beverages moving under Section No. 4; 
also charge for ice placed in body of 
car. 

No. 2954—Charges on _ shipments 
transported under silica gel refrigera- 
tion service. 

No. 2955—Icing by shippers—Re-top 
icing in transit. 

































PACKER SALESMEN TO MEET. 


Arrangements have been completed 
for the series of meetings for packers’ 
salesmen to be held by the Institute of 
American Meat Packers in thirteen 
Eastern and Midwestern cities during 
the month of June. The schedule of 
meetings, place and time at which they 
will be held, is as follows: 

Cincinnati, O.;, Monday, June 12, 8 
p.m., Netherland Plaza Hotel. 

Dayton, O., Tuesday, June 13, 8 p.m., 
Miami Hotel. 

Columbus, O., Wednesday, June 14, 
8 p.m., Neil House. 

Cleveland, O., Thursday, June 15, 8 
p.m., Cleveland Chamber of Commerce. 

Pittsburgh, Pa., Friday, June 16, 8:30 
p.m., Pittsburgh Chamber of Com- 
merce. 

Buffalo, N. Y., Saturday, June 17, 
9:30 a.m., Jacob Dold Packing Co. 

Boston, Mass., Monday, June 19, 8 
p.m., Boston Fruit & Produce Ex- 
change. 

New York City, Tuesday, June 20, 8 
p.m., Hotel Astor. 

PO ia nti ie Pa., Wednesday, June 


Baltimore, Md., Thursday, June 22, 8 
p.m., Association of Commerce. 

Washington, D. C., Friday, June 23, 8 
p.m., Continental Hotel. 

Milwaukee, Wis., Monday, June 26, 8 
p.m., Journal Company building. 

Chicago, Ill., Tuesday, June 27. 

—@—— 


Watch “Wanted Page” for bargains. 
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CASH PRICES. 


Based on actual carlot trading Thursday, 
933. 





June 
REGULAR HAMS. 
Green Sweet Pickled 
Standard. Standard. Fancy. 
DEE. ceconssevese 11 10% ll 
BES ccoccecucces 10% 10% ll 
BPRS cccccccsccee 10% 10% lu 
BA-1G nccccccccese 11 10% 11% 
10-16 range ...... 10% a 
BOILING HAMS. 
Green Sweet Pickled 
Standard. Standard. Fancy. 
1% 
11% 
11% 
t Green Sweet Pickled 
Standard. Standard. Fancy. 
11 
ll 
11 
ll 
11 
10% 
9% 
8% 
8 
7% 





Green Sweet Pickled 
Standard. Standard. Sh.Shank. 
+ § ventbeseneas bx § oe 
7 Semone ate 3% re 
BEB oi cca cvccceecs 514 5% 5% 
BPRS adccvcercvce 5% 5% 5% 
BELLIES. 
Green Cured 
. Sdis. 8.P. Dry Cured 
© .cavnedeckens 9% Vly 10 
BED cecccccccces 9% 9% 9% 
PC O—F—— SS 9% 9 9% 
. Repeebebenieaiagant 8% 8% 9% 
BED ccvecsccccce 8% Bly 9 
TEED. Kevsccevenns 8% 814 8% 
D. 8. BELLIES. 
Clear Rib 
Standard. Fancy 
BOT  civcoccciocs 7% eee cess 
: | eae 7% 71% wee 
BEBO  ccccccccccee ™% 7% nee 
SE asceckesenwes 7% 7% 7 
BD. Béeedocdccee 7% 7% 7 
SD. svdewegucace 1% ove 6% 
GED véccccedeoce 7% 6% 
GP -acavovcdsces 6% 65% 
GE :tenssscssses 6% ues 6% 
D. 8. FAT BACKS. 
Export 
Standard. Trim. 
.  .cencéngiastdrtneeuhase 5% 5% 
SE szedvuidstectdedee tes aes 5% 5% 
DPE edevesoctntces botecesee 5% 5% 
MEE  csrmpesBeneeceeetece ces 5% 5% 
EEE .cecdevdembwateecdeceuss 5% 5% 
BED duncddsdcdanceceeeceeas 556 5% 
bededsasaebbebiedcs cute 5% 
OTHER D. 8S. MEATS 
Extra short clears ......... 35-45 qn 
Extra short ribs ............ 35-45 Tn 
Regular plates .........++6. 6-8 5% 
GReOP PIRES nccccccccccccess 4-6 5 
Dt ME, ct tcednnabehece’s eed 43% 
Green square jowls ......... odes 5% 
Green rough jowls ......... eave 4, 
LARD. 
ee BO, GD ccnccctwcevessncecccces 6.22% 
PEERS SOGRER, BOGBO cc cccccccsccceccccccese 5.62% 
Refined, in export boxes—N. Y. .......... 6.97% 
i a Se ‘nacbedeeeesceos ccecceees 7.37% 
SE UE ce Ndabenederccdvdaudec ctateceetes 5.62% 











FUTURE PRICES. 
SATURDAY, JUNE 3, 1933. 


High. Low. Clos>. 
6.77% 6.67% 3.67 4ax 
6.95 6.85 6.85ax 
6.9744 6.87% 6.8744ax 
6.95 6.85 6.85ax 
6.8744 6.80 6.80 
6.85 6.80 6.80ax 


CLEAR BELLIES— 





July ... 7.30 é0ek ened .30 
Sept. .. 7.80 7.80 7.60 7.62%b 
MONDAY, JUNE 5, 1933. 
LA 
July - 6.57% 6.57% 6.5214 6.574ax 
Sept. .. 6.80-72% 6.80 6.70 6.75 
Oct. . 6.70 6.77% 6.70 6.75 
Nov - 6.80 6.80 6.75 6.75ax 
BB. «od cece ae éeee 6.65ax 
Ge. cee este 6.65ax 
CLEAR BELLIES— 
WE ccs cece Ee ane 7.40n 
Sept. .. 7.72% Fees 7.72% 
TUESDAY, JUNE 6, 1933. 
LA 
July ... 6.55 6.55 ° 47% 6.47 4ax 
Sept. .. 6.77%-80 6.80 6.65 6.65ax 
Oct. ... 6.70 6.75 6.67% 6.67 4ax 
Be 200 cass quart 6.65ax 
Dec. ... 6.72% 6.724% 6.55 6.55ax 
GU 66e- cece cee oe 6.55ax 
CLEAR BELLIES— 
i «as eee 7.35ax 
GE. ccvcece sss 7.60ax 
WEDNESDAY, JUNE 7, 1933. 
LARD— 
July 6.40 6.47% 6.40 6.47144b 
Sept. 6.60 6.674% 6.55 6.67% 
t 6.55 6.70 6.55 6.70 
eee ae oe fare 6.70n 
» coe OG 6.45b 
TOR. cece ccce 6.45n 
CLEAR BELLIES— 
GE éée cece 7.35ax 
Bae. se cone ae 7.60n 
THURSDAY, JUNE 8, 1933. 
LAR 
July ... 6.50 6.50 6.37% 6.37 %4ax 
Sept 6.70 6.70 6.5244 6.52%4b 
Oct. - 6.67% 6.6744 6.55 6.55 
Nov. as _ sae 6.55n 
Dec. 6.60 6.60 6.42% 6.42\%4ax 
TOR. coe cece ‘ ens 6.4244ax 
CLEAR BELLIES— 
July ... 7.15 reas weet 7.15 
Sept. .. 7.35 7.35b 
FRIDAY, JUNE 98, 1933. 
LARD— 
July 6.35 6.45 6.35 6.45 
Sept. 6.52 6.65 6.52 6.65b 
Oct. ... 6.57 6.65 6.57 6.65b 
Nov. 6.60 tus cnee 6.60 
Dec. ... 6.45 6.45b 
Cb. 204 secs 6.45n 
CLEAR BELLIES— 
SP ice cons panies teed 7.15n 
Sept. .. 7.35 7.42 7.35 7.42 








ANIMAL OILS. . 


i. Eh... kr 
Headlight burning oil.............ceees 
Prime winterstrained ..........sscceees 
Extra winterstrained ..........cceeeee: 
Dt Sih it cnintutccpeceeseecses 
Se 2  U Oc ceccscccceeeos sce 
og DM ctiventhhéeqewcsetociese 


— 





CWQINAIDHOMO 


eS 


ll DE Kndn. Gucdedkessoosteecses 
Special neatsfoot ........ coccccccceccce 
DE SEED. wsckeucdessbvepcateios 
aD, |4h is 00a s aregeaneneoeeneeeas 


Oil weighs 7% Ibs. , ie. Barrels 
about 50 gals. each. are for oil in Senate 


EF RPK KKSE FE 


Wag 


3 
eS 





COOPERAGE. 


Ash pork barrels, black iron hoops. .$1.8744@1.40 
Oak pork barrels, black iron hoops.. 1.25 @1.27% 
Ash pork barrels, galv. iron hoops.. 1.45 @1.47%4 
Oak pork barrels, galv. iron hoops.. 1.32%4@1.35 


White oak ham tierces............. 2.10 @2.12% 
Red oak lard tierces............... 1.82% @1.85 
White oak lard tierces............. 1.92% @1.95 


June 10, 1933, 


PORK PRODUCTS EXPORTS, 


Exports of pork products from prin- 
cipal ports of the United States dur- 
ing the week ended June 3, 1933: 


HAMS AND SHOULDERS, INCLUDING 
WILTSHIRES. 


Week ended—— Jan, 1, 





June 3, June 4, ae Pp . 





1933. 1932 1933, 
Mibs. M ibs. M lbs. M Ibe 

Detah .cccccccccses 934 1,295 1,264 27,6 
To Belgium ........ ease odes dees mM 
United Kingdom .... 873 1,194 1,246 24987 
Other Europe ...... 24 eees cece 343 
OEdA 2 cccccccccccece 28 94 13 (1,468 
Other countries .... 9 7 5 

BACON, INCLUDING CUMBERLANDS. 

WOE cc cevocveves 208 445 410 7,37 
To Germany ........ esse 5 ses 819 
United Kingdom coe «6127 353 212 «2,009 
Other Europe ...... 36 13 17 1,73 
GE. cccd'sccpecccess 30 67 50 «1879 
Other countries 15 7 131 

PICKLED PORK. 

WOARD oncccccccyes 115 0 63 4,760 
To United Kingdom 71 cece 13 356 
Other Europe ...... sees eeee tees 342 
Canada ....... 8 + 627 
Other countries 92 46 «3,435 

ME datececcdced 9,989 265,253 
To Germany ....... é 3,250 1,508 70,947 
Netherlands ........ 7 404 19,381 
United Kingdom .... 3,330 4,933 5, 128,719 
Other Europe ...... 118 268 163 16,135 
GS cccccccccccccde 120 570 61 4,987 
Other countries .... 696 564 13 25,084 

TOTAL EXPORTS BY PORTS. 
Week ended June 3, = 
ms and Pickled 
shoulders, Bacon, pork, Lard, 
Mibs. Mibs. M Ibs. M ibs 

BE cccccesceses 934 208 1155 «800 
BORG ccccccccccese cece cece cece 35 
SUEUR .ccncccscccece 609 32 3 124 
OS BER. ccccescs 115 3 90 40s 
 WEENE V.coeecscee 28 ees coam 60 
New Orleans ....... 9 44 22 156 
DO OT sc ccveee 173 129 oes )«=—4 
Philadelphia ........ ive 49 
Baltimore .......... 378 
Galveston .......... Sane coe ee ceed 
SEED hc cabccsdeces oul 

DESTINATION OF EXPORYS. 
— 
shoulders, Bacon, 

Exported to: M ibs. Mibs. 
United Kingdom (total) ............ 873 Ww 
BOUND Ss ocdcccsecéccesoteuesceus @ 
ES chaos one, ewes 4ateteweseeee 391 8B 
| noe ad oawaneoddpeedesccsssaben 1 “sins 
MEME  cctvdvbatidhegadenesscoeteale 73 << 
ot ~~ United ee 97 

Exported to: M Ibs, 
Germany ee i winnss.06 006'eaie-qneeeeee 3,679 
BEE ones + saceeteséscuteccsouspernn 3,378 

GD Bade Kcnvecedcecbcnsctnesnnees eee 301 

*Corrected to April 30, 1933, to include all 


ports. 
+Exports to Europe only. 


CURING MATERIALS. 
is. Sacks. 


Bbis. 
Nitrite of soda, per 100 Ibs. delivered 9.10 
(1 to 4 bbl. deliveries.) 
(5 or more bbis., $8.95 per 
lbs. delivered.) 
Saltpeter, 25 bbl. lots, f.0.b. N. Y.: 








Dbl. refined granulated............. 64% 6.8 
CD GURNEE: cctcococcocevss ooces UE 
DOUG, GUNUERES ccccccccceses ss 
TAEBS GEFGTERED cc ccccccccccccevcccee 8 


Bbl. refd. gran. nitrate of soda.... 3% 32 
Rs than 25 bbl. lots, 4c more. 


“Granulated, carlots, per ton, f.0.b. Chicago, 


Medium, carlots, per ton, f.0.b. “Chicago 
bulk 








me, © carlots, per ton, f.0.b. Chicago. éccsedl -- 810 
ugar— 
Raw sugar, 96 basis, f.o.b. New Or- 

SUMED i ceccdgecsececocoennessasues @3.0 
Second sugar, 90 basis.............. None 
Syrup testing, 63 to 65 combined su- 

crose and invert, New York...... @ 
Standard gran. f.o.b. refiners (2%). @4.50 
Packers’ curing sugar, 100 Ib. bags, 

f.o.b. Reserve, La., less 2%...... @4.00 
Packers’ curing sugar, 250 Ib. bags, 

f.o.b. Reserve, La., iess 2%.....- @3.00 

SPICES. 
(These ices are basis f.0.b. Chicago.) 

“ia Whole. Ground. 
EIEN SEE coon OE 
Cinnamon ....... weeesqneiensenwamn ae 16 
I eek canvesssonencpegecd tenn’ 13% 
SE s.cccccuscsdatoncecocaeuan ee 8 
GEE co tasccrescecvccucqebses coeees 8% 

ace, Banda ....... ED RS § 
Pepper, black ...........200- axeeee il 1% 
PN GOP cecechocsdecccctile: a a 
EE WE a a ue vecetreces WOT iy: 16 
WE, WHER. occccancccscwsceunes 15 1% 








June 


Sirloin | 
Sirloin | 
Beef te 
Beef te 


Brains, 
Sweetbr 
Calf liv 








Sete 


B3us63 88% 
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THE NATIONAL PROVISIONER 


CHICAGO MARKET PRICES 


WHOLESALE FRESH MEATS. 


Carcass Beef. 
‘Week ended 
Prime native steers— June 7, 1933. 
WED cc ccccsnesoces %@12% 
$00. BED .ccccccccccecs 11%@12 
SE -0<asdgebebs bon 9 9% 
Good native steers— 
MEE scccoccescosce 9% @10% 
MEY ccccneteéccces 9 9% 
SED ccsvcpesceeses 8 
Medium steers— 
Py \cvcctesaubeve 9 % 
SS eee 8% % 
GREENER cccccccvcescce 8 3a 
9 


Heifers, good, 400-600. ... 
Cows, 400-600 





Hind quarters, choice.... 15% 
Fore quarters, choice.... 
Beef Cuts. 

Steer loins, prime........ 21 
Steer loins, No. 1........ 18 
Steer loins, A ek oa 17 
Steer short loins, prime. . 27 
Steer short loins, No. 1.. 22 
Steer short loins, No. 2.. @21 
Steer loin ends (hips)... . @14 
Steer loin ends, No. 2.. 14 
nad c.ceaesecceee 14 
Cow short loins.......... 17 
Cow loin oa (hips). . 11 
Steer ribs, prime........ 16 
Steer ribs, No. 1........ @14 
Steer ribs, No. 2........ 12 
Cow ribs, No. 2.......... 8 
Cow ribs, No. 3.......... 7 
Steer rounds, prime...... 11 
Steer rounds, No. 1...... 11 
Steer rounds, No. 2 10% 
Steer chucks, 1% 
Steer chucks, 6 
Steer chucks, 6 
Cow rounds...... @ 9% 
Cow chucks. . 6 
Steer plates. . 6 
Medium plates... 3% 
SG Beccceacees 10% 
Steer navel ends......... 3 
Cow navel ends.......... 3 


Strip loins, No. 1, 
Strip loins, No. 2........ 
Sirloin butts, No. 1...... 


Sirloin butts, No. 2. .... @16 
Beef tenderloins, No. 1.. @55 
Beef tenderloins, No. 2.. @45 
ee @15 
Flank steaks............. 2s 
Shoulder clods........... 9 

Hanging tenderloins. ..... @ 5% 
Insides, green, 6@8 Ibs.. @l1 
Outsides, green, 5@6 Ibs. 10 
Knuckles, green, 5@6 Ibs. 10 
Beef Products. 
 —- 3 Sf eo @ 6 
Dab Agh bret ecneeas @ 5 

i « Cas c's enue @14% 
Sweetbreads ............ @15 
MP To... cceces @7 
Fresh tripe, plain........ @ 4 
Fresh tripe, H. C....... @9 
a, ee @14 
Kidneys, per Ib.......... @9 

Veal. 

Choice carcass........... 9 10 
Good carcass............. 8 g 9 
Good saddles............. 12 @13 
ND es occcccncewes 6 @8 
Medium racks............ @ 5 


Veal Products. 


Brains, each 


Sweethrends 21022122202: 8 
on, RRP RRR ater @30 
Lamb. 
Choice lambs............. @16 
Medium lambs........ °°! @14% 
Choice saddles... //°/°°"" @20 
Medium saddies..._.. °°" " @1T 
3. > eepepperesest @13 
Medium fores....°- °°" ""* @l1 
Lamb fries, 2 ee ceee 
mb tongues, ed 
Lamb kidneys. per Ib..... 
Mutton. 
Heavy sheep... .. 
Light sheep. -..22.7.1::  @ 
Heavy saddies....//'*"*' 6 
Light saddles... °°" "* 8 
Heavy fores..... 1°" "°° "7° 8 
| SCRA RR: 5 
Mutton legs../'"°""""*"** 10 
Mutton loins. . |’ ” ie Ee 8 
Sheep tonnes cer toe" 3 
P tongues, per Ib.. 
Sheep heads, ench.- 7.” 10 


Cor. week, 
1932. 
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Fresh Pork, Etc. 
Pork loins, 8@10 Ibs. av. 8 10 
Picnic shoulders.......... 


22 
SY Ml tuned vbertlesas 4 
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2@4 
Hocks 
Tails 
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DOMESTIC SAUSAGE, 
(Quotations cover fancy grades.) 


Pork sausage, in 1-Ib. cartons........ ° 18 
Country style sausage, fresh in link. ... 15 
Country style sausage, fresh in bul. 

Country style pork sausage, smoked. . 
Frankfurts in sheep casings............ 










1 
Frankfurts in hog casings.............. Gis 
Bologna in beef bungs, choice.......... 18 
Bologna in beef middles, choice......... ei 
Liver sausage in beef rounds........... 12 
Smoked liver sausage in hog bungs. 60de 16 
Liver sausage in hog bungs......... eves 15 
SE GED at ccauevecerenene> evececce 12 
New England luncheon specialty........ 17 
Minced luncheon specialty, oe. ceccee 15 
TOD GHERED. ccccccccedvcosscécees ° 18 
Blood canaige seeee abweees Sabwench seeds @14 
MD cccccccicoesee cccvccccecccecceece 15 
Polish sausage nog tae 2606 seeeccesecce’s 13 
DRY SAUSAGE. 
Cervelat, Gates, tas Yee. eegeeeces 32 
Thuringer COPVEIAt 2. ccccccccccccccvece M4 
Holsteiner egndversecoocs cocevccccccces 21 
GC, GHRRINE, “GUEER. 0. c csccesececcowes 1 
Milage salami, choice, in hog bungs.... 80 
B. C. salami, new condition............ @15 
Frisses, choice, in hog —, ecbecece 26 
Genoa style salami..........ceeeeeseees 384 
DE. :totabchewebeanedecses wéencnes @24 
Mortadella, new condition. sevenseeeeovna 14 
COE ain avs5beee-tve cv ccceceneseéooed 31 
Italian etyle hams............... oweved @26 
WES siesanccenurenddboneceedes @26 
SAUSAGE MATERIALS. 
Regular pork trimmings.......... ovtere @ 3% 
Special lean pork trimmings............ 6%4@ 7 
Extra lean pork trimmings............ ° @ 7% 
DORR GROG TORE. 2.00 c ccccccccccccce eee ¢ 5 
WOE BORTED occcccccccccccecccece ecccce 8% 
P 5 ES ea ree 2%@ 3 
Native boneless bull meat (heavy)...... @ 6 
Boneless chucks ... @ 5% 
Shank meat ..... @ 5% 
Beef trimmings ....... @ 5% 
Beef cheeks ( (trimmed) icdeedpéeteh @ 5% 
Dressed canners, 350 Ibs. and up..... ; @ 4% 
Dressed cutter cows, 400 Ibs. and up @ 5 
Dr. aoe bulls, 600 Ibs. and up @ 4% 
| ¢ , Sere eeeerereat @ 2% 
Pork po NN canner trim, S. P........ @9 


SAUSAGE CASINGS. 
(F.0.B. CHICAGO.) 


(Prices quoted to manufacturers of sausage.) 
Beef casings: 









Domestic rounds, 180 pack.............. 31 
Domestic rounds, 140 pack.............. .36 
Export rounds, wide......... 


Export rounds, medium. . 
Export rounds, narrow. 
No. 1 weasands .. 
No. 2 weasands 


gs 

Madies reguls cccee .o coocee 

Middles, select wide, 2@2% ‘in. 

Middles, select, extra wide, 2% in 
WN eivk 100s 40 srtubiedes eesepweccse 


Dried bladders: 


12-15 in. wide, flat 
10-12 in. wide, flat . 
8-10 in. wide, flat.. 








. wide, flat . 
Hog casings: 
Narrow, per 100 yds. .............. 2 
Narrow, pI per 100 yds. 


Medium, regular .........e0 
‘Wide, per 100 yds 


wide, per 100 . 95 
Export bungs ............. -23 
Large prime bungs ............ « AD 
Medium i MEO, wcctcsence 11 
Small woccecccescccetoe © @7 
Middles, per set ............. cocccecces oD 
UE = ba Ads biv'0ndncccacdncebbas saan ae 
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SAUSAGE IN OIL. 


Bologna style sausage in beef rounds— 


Small tins, 2 to crate......sccsccccccccees $4.75 
Taree ties, 1 OO CERO. oc cccccccccccccescce BO 


Frankfurt style sausage in sheep casings— 
Small tins, 2 to crate...... cocccecccces OTS 
Large tins, 1 to crate.. -- 6.50 

Smoked link in hog casings— 
| po ek eres 

Large tine, 2 00 GIRED.. ccccccccscoccecces US 








DRY SALT MEATS. 


Clear bellies, 18@20 ibs.. 
Clear bellies, 14@16 lbs. 


Fat backs, 10@12 Ibs.. 
Fat backs, 14@16 Ibs 
Regular plates ........ 
Butts 






WHOLESALE SMOKED MEATS. 
















Fancy reg. hams, 14@16 lbs...........+. @14% 
Fanc skd. hams, 14@16 Ibs........... 15 
Stan tandard, OF ibe hams, ages TRB. ccccccce ¥ 
Key p SUDO bRSCEOSEScCoE eccee 
Looe. bas Tbe. oo eeeseeeeeeeees @16% 
Stas ge ace. 6@B Ibs..........2000e 15 
No. 1 beef ham sets, ES 
Insides, + Ybs..... deinen Sesavine 25 
Outsides, 5@9 Ibs........ceeceeeeceee 20 
Knuckles, 5@9 Ibs @26 
Cooked hams, choice, skin. on, “fatted.-: @22 
Cooked hams, choice, skinless, oesncen @23 
Coo! ‘ 15 
16 
26 


Cook: . 
Cooked loin roll, BE <ccnce canteens 


BARF.ELED PORK AND BEEF. 


Mess rork, ais eh nieh waieab @18.00 
Family back ~—. 24 to 34 pieces..... @15.00 
Family back pork, 35 to 45 pieces..... @15.00 
Clear back pork, AE OD .. COS. ..+.- bite] 
FE” pave bundle: occa bin @is.t0 
Bean a coraeerestoveinneeee ter ssa 

Extra plate beef, 200 Ib. bbis.......-++ @14.00 


VINEGAR PICKLED PRODUCTS. 


Regular = , 200-Ib. DI. .......22.--.- SIRO 
Honeyounl Tr 200-Ib. Dbl...........---- 15.00 
Pocket ho =~ mb trip 200-Ib. bbl. 55. 2.-. 17.00 
Pork feet, 4 deresdeal i 8 12338 
Pork tongues, b WR, cccosccccovcccces . 
lau cupenk, short cut, 200-Ib. bbl. ...... 35.00 
OLEOMARGARINE. 


White animal fat margarine in 1-Ib. 

cartons, rolls or prints, f.o.b. Chicago. 
Nut, et en f.o.b. Chicago....... 
Pastry, lb. tubs, f.0.b. Chicago...... 


LARD. 


Prime steam, cash.......+ssseeeeses @ 
Prime steam, loose @ 
Refined lard, tierces, f.o.b. Chica @ 
Kettle rendered, tierces, f.o.b. go. @ 
Leaf, — rendered, tierces, ae, e 
CNEED: oicw vedo tees ucscsapeves= 
Neutral. ~~ tierces, f.o.b. Chicago... ¢ 
Compound, vegetable, tierces, c.a.f... 


OLEO OIL AND STEARINE. 





Extra oleo oil....... ° @ 5% 
Prime No. 1 oleo oil... @5& 
Prime No. 2 oleo etl ; @ $3 
Prime No. 3 oleo oil...... @ 3 
Prime oleo Fan hog edible......... 4%@ 5 
TALLOWS AND GREASES. 
(In Tank Cars or Drums.) 
Edible, tallow, under 1% acid, 45 titre. @ 4% 
Prime packers’ DU cin'e cou cies ac 4% 
No. 1 tallow, 10% -y Ceepebenepneenetes 4 
No. 2 tallow, 40% PTB. nc eccecceeccees BH r+ 
Choice white grease............sseeeeee 4%4@ 4 
A-White grease ........ goeeee a 33 
B-White grease, maxiraum 5% ‘acid..... 3 8 
Yellow grease, 10@15%.........seseee at 
Brown grease, 40% f.f.8.......ee0000+- 8 3 


VEGETABLE OILS. 


“vali ome oil - tanks, f.o.b. 

‘a ~ ts DOMED. ocicccccsciccece 
orized, he Se cage. 

yoy, areas . 
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Retail Section 








[ Retail Shop Talk | 


PROFITABLE RETAIL METHODS. 


Retail stores which make money gen- 
erally show better and more up-to-date 
methods of management and merchan- 
dising than do unprofitable stores, em- 
ploy sound systems of bookkeeping and 
are excellent or good in store appear- 
ance, arrangement and care. These 
facts have been determined as the re- 
sult of a survey by the U. S. Depart- 
ment of Commerce and made public re- 
cently in a report “Survey of Retail 
Management Practices.” 


Two-thirds of the profitably operated 
stores studied were found to be entitled 
to a “good” or better rating in 
store management, while approximately 
three-fourths of the unprofitable stores 
were “fair” to “poor” in this respect, 
the report shows. The relative stand- 
ing of the successful and unsuccessful 
establishments with regard to merchan- 
dise display was unfavorable to the un- 
profitable stores in approximately this 
same proportion. 








In general store cleanliness and care, 
it was found, 68 per cent of the money- 
making stores rated “excellent” or 
“good,” while 70 per cent of the losing 
stores were classed as “fair” to “poor.” 


Examination of the important matter 
of suitable store records gave even 
more striking results. Eighty-eight 
per cent of the proprietors of profit- 
able stores were found to keep neat 
and orderly books, and 83 per cent had 
their store records well up to date. 
Contrasting with this, only 47 per cent 
of the non-money-making proprietors 
had satisfactory record keeping sys- 
tems, and only 40 per cent had their 
accounts sufficiently current. Poor 
bookkeeping, the report holds, appears 
to be from this study to be a very large 
factor in the unsuccessful operation of 
a retail business. 


Other profit points noted by the re- 
port on the basis of the stores studied 
include the following: 


A greater proportion of stores selling 
for cash only were found to operate at 
a profit than stores on a cash-and- 
credit basis. 


Stores run at a profit showed more 
positive methods for collecting delin- 
quent accounts than unprofitable stores. 

Proportionally more stores not giving 
delivery service were profitable than 
those which gave such service. 

A greater proportion of the profit- 


able stores used sales promotion meth- 
ods, and used them more completely 
and consistently, than did the unprofit- 
able stores. 


A larger proportion of stores show- 
ing a profit determined their costs and 
profits by each of the various depart- 
ments of their business. 


A greater proportion of the profit- 
able stores made provision for training 
and instructing their employees, and 
used more decisive and efficient meth- 
ods of instruction than did those stores 
which indicated a loss. 


The retail management practices sur- 
vey was conducted by the Commerce 
Department in cooperation with the 
School of Commerce and Business Ad- 
ministration of the University of Ala- 
bama, as a means of ascertaining to 
what extent sound business practices 
were being followed by retail mer- 
chants, and to provide the individual 
retailer throughout the country with a 
basis of comparison for use in apprais- 
ing the quality of his own methods. 


Three hundred and sixty-one retail 
establishments in 13 leading trade lines, 
located in cities of various sizes in 
northern Alabama, joined in supplying 
the data upon which the survey results 
are based. The cooperating trades in- 
clude grocery stores, drug stores, gen- 
eral stores, department, dry goods, fur- 
niture, hardware, shoe, jewelry, auto 
accessory, general clothing, women’s 
= children’s specialty, and men’s wear 
stores. 








Retail Cutting Tests 


Do you make your own 
cutting tests, Mr. Retailer? 


YOU ARE WORKING IN THE 
DARK IF YOU DO NOT! 


The valuable series of 
articles on cutting tests for 
the retail meat dealer which 
| ran in THE NATIONAL PRO- 

VISIONER has been reprinted 
into one pamphlet. It makes 
a handy reference guide to 
follow in making your cut- 
ting tests. Every retailer 
needs one. ! 
i They may be had by sub- 
scribers by sending in the 
attached coupon, together 
with 5 cents in stamps: 

The National Provisioner, 








Old Colony Bldg., Chicago, I1l. 


Please send me copy of reprint on 
“Cutting Tests for Retailers.” 

















CARRYING THE MEAT MESSAGE, 


Enthusiasm in the subject of meat 
and meat cookery in Iowa and adjoin. 
ing states is reported by the Nationa] 
Live Stock and Meat Board’s home ego. 
nomics representative located at Ames, 
Iowa. Seventy-three lectures and dem. 
onstrations featuring meat have bee, 
given in the past four months. An ex. 
cellent spirit of cooperation is shown 
by housewives, teachers, womens’ clubg 
and service clubs. On a recent visit to 
Omaha, Nebr., talks and demonstra. 
tions were given before the home sery- 
ice department of the Nebraska Power 
Company, the University Hospital Dieti- 
tians and the Omaha Dietetic Associa. 
tion. At Cedar Rapids, Ia., new meat 
facts were presented before 175 retail 
meat dealers. Regular weekly radio 
talks on meat are being given over 
stations WOC and WHO at Des Moines, 
Ia. As a result of this program, heavy 
calls for literature on meat are being 
received by the Board from states of 
the central west. 

The meat merchandising campaign in 
Kentucky sponsored by the National 
Live Stock and Meat Board and the 
University of Kentucky closed with a 
series of demonstrations at Owens- 
boro. Retail meat dealers, housewives, 
students, teachers, women’s clubs, 
service clubs and other groups have 
turned out in large numbers to the 
meat merchandising demonstrations and 
interest in the program has been high. 
The new food value charts, used in lec- 
tures given by Profs. E. J. Wilford and 
Grady Sellards, have attracted wide at- 
tention. At Owensboro there was prat- 
tically a 100 per cent attendance of re- 
tailers. At Louisville a feature of the 
program was demonstrations before the 
department of school lunches, reaching 
those who plan meals for the school 
children of that city. 


The eighteenth school of meat cook- 
ery in the new nation-wide program of 
the National Livestock and Meat Board, 
held at Buffalo, N. Y., broke all records 
for previous cooking schools sponsored 
by the Buffalo Courier-Express, with 
a total attendance of 6,100. Audiences 
included women accustomed to liberal 
household budgets and homemakers 
whose shopping dollars must be 
stretched to the limit. All were ir 
tensely interested in the new develop 
ments in the field of meat cookery and 
anxious to make the fullest possible use 
of the new facts presented. The meat 
cooking school program has moved om 
to Lexington, Ky.,, where it is being 
sponsored by the Lexington Herald. 

A meat merchandising program i 
resenting the cooperation of the 
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tional Live Stock and Meat Board and 
the University of Tennessee is now in 
rogress in that state. The University 
js represented by Prof. H. R. Duncan 
of the animal husbandry department. 
Demonstrations featuring new and un- 
ysual lamb cuts are being presented by 
a specialist of the Board. Cities reached 
include Johnson City, Knoxville, Chat- 
tanooga and Jackson. 

Requests for the new food value 
charts of the National Livestock and 
Meat Board continue to pour in from 
doctors and dietitians representing 
every state of the union. More than 
1,800 doctors have made requests to 
date, and charts have been furnished 
to more than 3,000 dietitians. As in- 
dicative of the international interest in 
these charts, recent requests have come 
from physicians in Turkey, France, 
Brazil and Syria. 
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Retail Pricing Charts 


Charts enabling meat retailers to 
figure prices on different cuts of 
beef from the carcass, prepared by 
A. T. Edinger of the U. S. Bureau 
of Agricultural Economics, . were 
printed by THE NATIONAL PRO- 
VISIONER in its i es of D 
ber 24, 1932, and January 7, 1933, 
accompanied by diagrams of the 
various cuts. 

Copies of these charts—either 
Chicago or New York method of 
cutting—may be obtained for 60 
each upon application to The Na- 
tional Provisioner, 407 S. Dearborn 
st., Chicago. Special prices for 
quantities upon application. 





























WHOLESALE DRESSED MEAT PRICES. 


Wholesale prices of Western dressed meats quoted by the U. S. Bureau of 
Agricultural Economics at Chicago and Eastern markets on June 8, 1933: 





Fresh Beef: CHICAGO, BOSTON. NEW YORK. PHILA. 
YEARLINGS (1) (300-500 LBS.) : 
DN ancienteeednngsedthoudet tore signee DOS. cccccccses SAO.CODI1-00 we cc cceee 

- coce, SGD © 2. eaeneceees 8.50@10.00 —s_ cs ee anne 
Medium 8. a ~~ cee’: oaNee oT ES eee 
Common 7. a 8 = eaevieepess _< 8s Rees 

STEERS (500-600 LBS.) : 
ET Ren a onipite Cai Mabe ease ss Os% See. ccatensare 10.00@11.00 10. 11.00 
GL Sin ea0u Kauhesienrebn chained omen 8. a, =.." ndvewesnene 8.50@10.00 9.50@10.00 
IIL chine aiaa Wgiee she eke eeanaeledns Se «| Kcomeaeedn 8.00@ 8.50 8.50@ 9.00 
DEEL shan Ge ade Robe ah b-Crmwoteee<eee Vi Se ©. “Seecedéeuds 7.00@ 8.00 %. 8.00 
STEERS (600-700 LBS.) : 
N's. 25 Somes ghe tents bavekoseeek vie 9. ”)-:. segtwenees 10. 11.00 10.50@11.00 
EE gees? pe ere rer See ae... . sxdeeeames 8.50@10.00 9.50@10.00 
DL -cincacwesetvecestses eee xe secc 7.50@ 8.50 6.50@ 7.50 8. 8.50 8.50@ 9.00 
STEERS (700 LBS. UP): 
Ca cigtss Rie tse Ratmadee eased 9.00@10.00 9.00@10.00 8508 0-50 wyrt try} 
i Ainebendvous es ou tieud dake asbuy 8.00: 0 7.50@ 9.00 8.50@ 9.50 9.00@10.00 
COWS: 
Ch bien cdi ss aseiethte pews ouabain 7. 8.00 6.50@ 7.00 8. 8.50 2 8.00 
DE ‘6c n06¢tg bivdsteteesccesecereas 6.00@ 7.00 6. 0g 6.50 7.50@ 8.00 6.5 7.00 
DEE ‘egtcvebaceedenec suwesveae eee 5. 6.00 5.50@ 6.00 6.50@ 7.50 5.50@ 6.00 
Fresh Veal and Calf Carcasses 
VEAL (2): 
DD tvdthineeveecosubnsiveeceedteyahen 9.50@1 10.00@11.00 13 000510-00 9.00@10.00 

DE tbrctanestaeecwépaekebshagen oa 8.50@10.00 9.00@10.00 8.00@10.00 8.00@ 9.00 
SEY 62. a¢n2eh eh deh esekes eh tee eee 7.00 5 7.00@ 9.00 6.50@ 8.00 7.00@ 8.00 
DD a0-0ne-ed'0t04evbe eghtinetes ees 6.00: 5.00@ 7.00 6.00@ 6.50 6.00@ 7.00 

CALF (2) (3): 
tn: ine novqu cnt + ektup ee tateia OEMS... y oReekeamne ES Rae eer 
DE Lisccangeancsceabasecdbereesmas | avewexeMll:! 1 damecdedel 6. mae’? > Raveton<ss 
EY 9 kduibe' ons 066500 6 UOdRsHEEEE SS SEUETEONSS = _«s“« Nw We wi e'tmey Qe Sey > voenorenens 
Fresh Lamb and Mutton: 
LAMB (38 LBS. DOWN): 
ED. cccedect ete wonsbs tebe 6 ciel 15.50@16.50 16.50@17.50 16.00@17.00 15.50@16.00 
IEE EE ORE 14.00@15.50 15.50@16.50 14. 16.00 14.00@15.00 
DEL Gab es setcctdessavepgoeeseees 12.50@14.00 14.00@15.50 12.00@14.00 12.00@14.00 
ED Pe vikacidte.0c05 <ot'ceveseeaterase 10.00@12.50 12.00@14.00 10.00@12.50 10. 12.00 
LAMB (39-45 LBS.) : 
DENT A4tcu cup ev ase des shave cusnene 15.50@16.50 16.50@17.50 16.00@17.00 15. 16.00 
siete 660-4cienn bid Geelbcd hou en 13.50@15.50 15.50@16.50 14.00@16.00 14. 15.00 
IN Tks 5 Sei Sinintne mihidie'e desebceenll eee 12.00@13.50 14.00@15.50 12.00@14.00 12.00@14.00 
dis <ts§ uk voss Serine ah Se Ceae et 10.00@12.50 12.00@14.00 10. 12.00 10. 12.00 
LAMB (46-55 LBS.) : 
MEE Sane vc geccccecsadonctcetoctunee! sebieidee |. sephoboens 13 oping 12 bogie 00 
DMA cntddecavcnteccenneisetpmeal seteweets |. cerekesen 13. 14.50 12.00@14.00 
YEARLING (40-55 LBS.) : 
Sede ad\ son suse de wkereanaaee 12.50@14.00 14.00@15.50 12. 13.00 18. 14.00 
ith tve wane vas sues ccieemieatie 10.50@12.50 13.00@14.50 11. 12.00 12. 13.00 
MEN Daigle ets oat etches suaee ooccas 9. 10.50 11.50@13.00 9.00@11.00 10.00@12.00 
MUTTON (EWE) 70 LBS. DOWN: 
SIR DONG tats ois< d's chad gedue murine 6. 7.00 7.00@ 8.00 5. 6.50 6. 7.00 
SS iin a. e.6c.énieid ans acanecaweians 5.00@ 6.00 6.00@ 7.00 4.50@ 5.50 5. 6.00 
Ee violeise'an ccc Bes crete ee 4.00@ 5.00 5.00@ 6.00 4.00@ 5.00 4. 5.00 
Fresh Pork Cuts 
LOINs: 

PE MIL “asc cbuc's cueeeeeodtkeeek 7. 8.00 8.50@ 9.50 8.51 9.50 8. 9.50 
ETE, oasis .ctises veanveatouls ¥. 8.00 8.50@ 9.50 8 9.50 8.50@ 9.00 
EE WS, vcs civncdcabes ceaeetens 6.50@ 7.00 8.00@ 8.50 8.00@ 9.00 8 8.50 
I an acinié. gic ch cendeaceatbws 6.50@ 7.00 7.00@ 8.00 7.00@ 8.50 7.50@ 8.00 

SHOULDERS, N. Y. STYLE, SKINNED: 
SE EL J 2 Seer reree rors 6.50@ 8.00 6.50@ 7.50 
PICNICS: 
INI, os neni cuein'ebicecowdacanl motu Cae OO... ew seein 6.00@ 6.50 
BUTTS, BOSTON STYLE: 
RNG ve cb Skvwhohawceccmsceics 6k rene 8.00@ 9.00 8.50@ 9.00 
SPARE RIBS 
I civninds ccreaGch seas eee: Waneesesee” < aneaedbane’ : Grae’ 
TRIMMINGS 
SE eso 5 odahkccn cade ca pean 4. BEES + - -grccesatas > seemed Wy meet 
ERs wo sxco-ciornsacinto os cnceda in eae 6.5 yer 


(1) Includes heifer 450 Ibs. down at Chicago. 
(3) Includes sides at Boston and Philadelphia. 





(2) Includes “‘skins on’? at New York and Chicago. 
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FOODS FOR OUTDOOR DAYS. 

Camping and picnics are popular 
summer recreations. The desire to get 
away from everyday routine is in most 
of us. Capitalizing on this urge in the 
selling of foods should begin just as 
soon as the milder weather starts. Spe- 
cial displays of food suitable for the 
camp and picnic ground often make the 
housewife think of picnics—whole days 
in the country with the car—for which 
special foods are needed. 

A camper’s island display has been 
used successfully in some stores. Here 
canned corned beef, Boston baked beans, 
are displayed whole hams in cans, 
Boston brown bread in cans, evaporated 
and condensed milk, coffee, spaghetti, 
etc. There should also be flour, sugar, 
baking powder, cans of molasses and 
the staple canned vegetables such as 
corn, peas and tomatoes. 

Set here and there in the irregular 
arrangement of the cans and other 
foods should be pictures of campers and 
pictures of picnickers arranged in such 
fashion that customers will want to look 
at them, as people always do at 
pictures of what other folks are doing. 

This will make them interested in 
the display, in the different types of 
foods. And perhaps, even if camping 
to them is anathema, as well as picnics, 
they will see something they need and 
buy anyway. 

The sale’s th: thing! 

aes 
NEWS OF THE RETAILERS. 


C. Holeom has engaged in the retail 
meat business in Emmetsburg, Ia. 

George W. Hass is planning to open a 
retail meat and grocery store at 2649 
— Kinnickinnic ave., Milwaukee, 

is. 

Grocerteria Market has opened for 
business at 1114 Central ave., Fort 
Dodge, Ia. 

A meat department has been added 
to the grocery store of Clem Spychal- 
se 1709 Franklin st., Michigan City, 

nd. 

Dixon Grocery & Meat Market, Dixon, 
Ill., has moved from its old location to 
new and modern quarters at 119 North 
Hennepen ave. New fixtures and equip- 
ment have been installed. 

A meat department has been added 
to the Koller store, Arcadia, Wis. 

Alfred Krause and Ray Marquardt 
have opened a grocery store and meat 
market at 715 North Fifth st., Sheboy- 
gan, Wis. 

Frank and Fred Zivney have engaged 
in the retail meat and grocery business 
at 430 Madison st., Beaver Dam, Wis. 

Stanley Meat Co., St. Paul, Minn., 
has been incorporated with a capital of 
$50,000 by S. Berde, Archie S. Berde 
and S. Brudnoy. 

C. O. Oetjen has engaged in the re- 
tail meat business in Sac City, Ia. 


fe 
BACON-PRUNE APPETIZER. 


To make a different appetizer, soak 
large prunes in water several hours, 
cook till almost done, stone, and wrap 
each prune in a strip of bacon. Fasten 
with a toothpick and broil carefully or 
fry in deep fat until bacon is cooked. 
Serve hot. 
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AMONG NEW YORK RETAILERS. 


The annual convention of the New 
York State Association of Retail Meat 
Dealers was held at the Hotel Astor, 
New York, on June 5. All officers serv- 
ing during the past year were unani- 
mously re-elected. They include Anton 
Hehn, president; Charles Hembdt, first 
vice president; Thomas Buckley, second 
vice president; Herman Kirschbaum, 
treasurer; and Lester Kirschbaum, 
secretary. Trustees for the ensuing 
year are Charles Schuck, Frank Burck, 
Frank Ruggiero and Philip Koch, with 
George Kramer, chairman. All of the 
various branches comprising the state 
association submitted the names of the 
delegates chosen by them to attend the 
annual national convention to be held 
in Chicago, June 12. In addition, quite 
a number of the members of the New 
York state branches have signified their 
intention of participating in the activi- 
ties in Chicago. 


At the meeting of South Brooklyn 
Branch, Tuesday of this week, the prin- 
ciple topic of discussion was the con- 
vention of the State Association last 
Monday. A telegram protesting against 
the bill, sponsored by Mayor O’Brien, 
imposing a tax on motor cars and tolls 
on bridges was ordered sent. It was 
reported that there were a number of 
violations of the Sabbath closing law 
in this section. The committee for the 
summer outing was given authority to 
act. This outing is to include Brook- 
lyn, Eastern District, Jamaica, and 
South Brooklyn branches, and will be 
held in Franklin Square Park, October 
8. 


ee Xd 
LIVE POULTRY TRADE RULES. 


Approval has been oo the trade 
practice rules of the live poultry in- 
dustry in New York City by the Fed- 
eral Trade Commission. These rules 
were adopted at a trade practice con- 
ference held in New York, January 31, 
under the direction of Commissioner 
William E. Humphrey. Approximately 
90 per cent of the live poultry industry, 
based on volume of business, was rep- 
resented at the conference. 

In its approval granted May 27, 1933, 
the commission accepted the resolutions 
adopted by the industry and divided the 
rules into two groups, the first of which 
has the approval of the commission and 
the second accepted as expressions of 
the trade. 


Eight rules comprise group I, each of 
which outlines an unfair trade practice. 
These include the sale of poultry, short 
in weight or misrepresented as to point 
of origin or quality, with intent and 
effect of deceiving purchasers; feeding 
of poultry on day of unloading beyond 
what is reasonably required, with in- 
tent and effect of deceiving purchasers 
as to the true weight of the poultry; 
selling poultry unfit for human con- 
sumption at any time or under any cir- 
cumstances; secret payment or allow- 
ance of rebates, refunds, commissions 
or unearned discounts, whether in the 
form of money or otherwise, or secretly 
extending to certain purchasers special 
privileges or services, with the intent 
and with the effect of injuring competi- 
tors or where the effect may be to sub- 
stantially lessen competition or tend to 
create a monopoly or unreasonably re- 
strain trade; selling of goods below cost 
to injure a competitor, to lessen com- 
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petition or to tend to create a monopoly 
or unreasonably restrain trade; dis- 
crimination in price between different 
purchasers to lessen competition; and 
for anyone to represent himself as a 
commission merchant or broker when 
acting as a principal. 

Following are the four group II rules, 
accepted as expressions of the trade: 


Rule A. It is the judgment of this 
industry that an accurate knowledge of 
costs is indispensable to intelligent and 
fair competition and the general adop- 
tion of accurate and standard methods 
of cost finding is recommended by the 
industry. 

Rule B. The industry records its ap- 
— of the distribution among mem- 

rs of the industry of information 
covering delinquent and slow credit ac- 
— in so far as it may be lawfully 

one. 


Rule C. The industry records its ap- 
proval of the installation of automatic 
weighing devices throughout the entire 
industry. 


Rule D. A committee on trade prac- 
tices is hereby created to cooperate with 
the Federal Trade Commission and to 
perform such acts as may be proper to 
put these rules into effect. 


——¢&>___ 
BEEF TRADE LIMITATIONS. 


British restrictions on imports of 
beef from South America have been the 
outstanding developments of recent 
months in the international beef and 
cattle situation, the U. S. Bureau of 
Agricultural Economics pointed out re- 


cently. 
The new British policy might be ex- 
en to divert Canadian cattle and 
and New Zealand beef away from 
American markets. On the other hand, 
a restricted British outlet for South 
American beef makes the United States 
market more important to exporters ih 
Argentina, Uruguay and Brazil. United 
States imports of canned beef from 
South America last year were larger 
than in 1931. 


British restrictions favor British Em- 
pire beef producing areas under the 
terms of the Ottawa agreements of last 
summer. They have been applied, the 
bureau says, at a time when the num- 
ber of cattle in both the United States 
ard Europe are approaching the high- 
est levels of recent years. 


Under the terms of an order effec- 
tive January 1, 1933, imports of chilled 
and frozen beef into Great Britain can 
be made after that date from non-Brit- 
ish countries only under an official li- 
cense. The order contemplates the re- 
duction of imports of non-Empire 
frozen beef during the first quarter of 
this year by 10 per cent below the 
volume imported during the same quar- 
ter last year. The reduction is to be 
increased by 5 per cent in each quarter 
until it reaches 35 per cent in the sec- 
cond quarter of 1934. 


Practically all of the 19 countries for 
which annual estimates are available 
reported increases in the number of 
cattle last year. In the United States, 
the number of cattle has been increas- 
ing since 1928. Estimated world totals 
for the five | gone 1926-30 place the av- 
erage annual number of cattle at 670,- 


000,000 head compared with an average 
of 648,000,000 head for 1921-25, and a 
pre-war average of 562,000,000 head. 
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NEW YORK NEWS NOTES. 


Ralph Keller, Flavor-sealed division, 
Geo. A. Hormel & Co., Austin, Minn, 
is visiting in the East. 


H. F. Taylor, soap department, ang 
H. L. Himman, branch house sales de 
partment, Swift & Company, Chi 
were in New York during the past 
week, 

Effective June 5, F. V. Foster was 
appointed manager of the Milton, Penn, 
plant of Adolf Gobel, Inc. Mr. Foster 
was associated with Wilson & Co, for 
a number of years, and recently re. 
turned from Buenos Aires, where he 
managed a plant for the Vestey inter. 
ests for the past three years. 


Meat, fish and poultry seized ang 
destroyed by the health department of 
the city of New York during the week 
ended June 3, 1933, were as follows; 
Meat—Brooklyn, 5 lbs.; Manhattan, 766 
ibs.; Bronx, 700 lbs.; Queens, 19 Jhg: 
total, 1,490 lbs. Fish—Bronx, 6 }} 
Poultry—Manhattan, 305 Ibs.; Queens, 
4 lbs.; total, 309 Ibs. 

Alexander Weston, president, Weston 
Trucking & Forwarding Co., Inc., Jer 
sey City, N. J., passed away on 2B 
at his home. Mr. Weston met a 
very serious motor accident in Novem 
ber of last year and since that time 
had been in very poor health. The busi- 
ness will continue under the manage. 
ment of Mr. Weston’s brother, George 
Weston. 

Among visitors to the New York 
plant of Wilson & Co. during the 
—— were J oe Cotting, the 
publicity and advertising departments, 
George E. Meyer, mutton and veal de 
partment, and T. W. Bryant, assistant 
to the comptroller, all from ey 
H. D. Du Plan, head cattle buyer, 
from Chicago, is on a motor trip 
his family, and while in New York 
spent a little time at the plant here. 
A. T. Budgell of the wool department, 
Boston, was also a visitor during the 
past week. 


tte 
NEUHOFF IN VIRGINIA. 


Lorenz Neuhoff, jr., son of Lorenz 
Neuhoff, former executive of the New 
hoff Packing Co., Nashville, Tenn., and 
the White Provision Co., Atlanta, 
has bought the plant and business 
the Scott Packing Co., Lynchburg, Va 
It will be operated under the title of 
Neuhoff, Inc., with Lorenz Neuhoff, 
president; Lorenz Neuhoff, sr., 
president, and J. B. Harris, secretary. 
Mr. Harris was the principal owner af 
the Scott company. The plant is the 
third largest in Virginia, and was com- 
pletely modernized in 1928. 

The second generation of both Net 
hoff families are now back in the pack 
ing business, the sons of Henry N: 
owning and operating the N 
Packing Co. at Dallas, Tex. 

~ fe 
MARX IS WITH BRECHT. 

Max Marx, well-known casings & 
pert, and one of the best-known 
salesmen in the country, is now 


the Brecht Corporation of New York 
and St. Louis. 
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Subsidiary of 2824-2900 


WESTERN PIPE & VERMONT ST. 
STEEL CO. OF BLUE ISLAND, ILL. 
CALIFORNIA PULman 2206 


CURING TANKS, BELLY BOXES, AND ALL TYPES OF TRUCKS 
AND STEEL EQUIPMENT FOR THE PACKING PLANT 











“HALLOWELL” 
PACKING PLANT 
EQUIPMENT 


Incorporates every up-to-date 
improvement; is perfectly sanitary 
and so sturdy and strong it will 
outwear other makes. 


Furnished heavily galvanized or 
of Monel Metal, as preferred. 
Write for BULLETIN 449 
covering our complete line of 
“HALLOWELL” Packing Plant 
Equipment. 

STANDARD 
PRESSED STEEL CO. 
Jenkintown, Pa. 
Box 550 


Pat. applied for 
Fig. 1096—“‘Hallowell” 
Liver Truck 











Superior Packing Co. 
Quality 


Price Service 


Chicago St. Paul 











DRESSED BEEF 


BONELESS BEEF and VEAL 
Carlots Barrel Lots 

















The 
RATH PACKING Co. 


¥ ¥ 


Pork and Beef Packers 


BLACKHAWK HAMS and BACON 
Straight and Mixed Cars of 


Waterloo, Iowa 











Packing House Products i 
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A new package 
for foods of a 
greasy nature — 


This new grease resisting Kleen Kup is the 
result of many years of research and experiment. 
Its use is recommended for Lard, Butter, Peanut 
Butter, Shortenings, Meats and Meat Products of a 
greasy nature such as Scrapple, Chili, Sausage and 
other foods for which an ordinary paraffined pack- 
age is not satisfactory. 

Send for samples of the grease resisting Kleen 
Kup. Experiment with them. Notice their superior 
grease repelling quality. 

This new package is available in sizes from 


one ounce to ten pounds. 


4 
noCervice 
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LIVE CATTLE. 
Sheers, Gee ccc cccizascccasccsvivese $ 6.00@ 7.00 
Cows, common to medium........... 3.00@ 3.75 
Bulls, cutter to medium............. 3.00@ 3.60 
LIVE CALVES. 
Vealers, good to choice.............. $ 6.00@ 7.00 
Vealers, medium ...... 4.50@ 5.50 
Vealers, common ... 2.50@ 4.00 
LIVE LAMBS. 
Eamebhe, Geta cccccccesccdccccowesee $ 8.25@ 
EGERRS, BOON 2 cccccccccccesctcccceces 7.25@ 7.75 
Lambs, medium ..........scsceceeees 6.00@ 
LIVE HOGS. 
Hees, 140 TBS. .cccccceccsessccesccsce @$5.25 
Hogs, 220-250 IDS... ceseccecceccess 4.50@ 4.75 
WED ccccvcccccdesceshéseccaccecestes @ 4.05 
DRESSED HOGS. 
Hogs, 90-140 Ibs., good to choice....$ 7.00@ 7.50 
DRESSED BEEF. 
CITY DRESSED. 
Choice, native, heavy...........seeeee- 12%@13% 
Ghates, mative, WER... cccccccccccscces 12%@13% 
Native, common to fair............s0++: 11% 2 


WESTERN oe BEEF. 


Native steers, 600@800 Ibs............. 12 @13 
Native choice yearlings, as0@av0 Ibs. . .12 13 
Good to choice heifers............+ess0+ 11 
Good to choice COWB...........++eeeeeee 9 10 
Common to fair COWS..........-seee00. 7 8 
Fresh bologna bulls............+++++++. 6 @7 
BEEF CUTS. 

‘Western. City. 
Mo. 1 Fibe......csece +018 a2 
No. 2 ribs... cccccccccde 18 16 17 
No. 3 ribe.........-- covocde 14 $22 
No. 1 lolmse ...ceccccess 16 20 22 
No. 2 loins ......+++++- 14 15 16 Ib 
No. BERD  ccccccccsces 10 12 12 14 
No. 1 hinds and ribs..... 13 15 14 16 
No. 2 hinds and ribs..... 11 13 @13 
WO. 1 POURES.... ccc ccccce ll @l12 ll @12 
ye eee ae 9 @10 10 @l11 
Ds DB Bs vcs iocdesee 8 @9 @10 
Wo: 1 GRUCRS.....6. ccc. 9 ba 9 11 
B.S GIs 24 nc eviersas 7 S 7 8 
Ne. 3 CRMOMB.... 2.02.00. 6 @7 6 7 
WEES cccccecccesccoce 6 @7 6%@ 7% 
Rolls, reg. 6@8 Ibs. avg...........2+0- 22 23 
Rolls, reg. 4@6 lbs. avg.........5-.005 17 @18 
Tenderloins, 4@6 lbs. avg.............. 50 @60 
Tenderloins, 5@6 lbs. avg.............. 50 @60 
EE ladeenlaadeatahés oeneeee ll @12 

DRESSED VEAL. 

BE Ann 66 dander Cvecxevadereperneetiad 11 @12 
SEED «dé pdsvccecrencaepedducaceep eect 9 @l1 
CED. fo ccecdeconsseeddssceseeveesese 8 @9 


DRESSED SHEEP AND LAMBS. 





Genuine spring lambs.................. 154%@16% 
Lambs, choice ............se08. 134%@14% 
Lambs, medium ......... 12%@13% 
Sheep, good ..... 7 @8 
GOOG, MAGNO cc delvdic dondcccececsccese 6 @7 


FRESH PORK CUTS. 


Pork loins, fresh, Western, 10@12 Ibs... 94% @10 
Pork tenderloins, fresh......... Sebo wed 20 @22 
Pork tenderloins, frozen................ se @1s 
Shoulders, Western, 10@12 ibs. avg. 7 @s 
Butts, boneless, Pa 9 10 


Butts, regular, Western 9 
Hams, Western, fresh, 10@12 Ibs. avg. -12 @12% 


Picnic hams, Western, fresh, 6@8 Ibs. 

POONER, cat ahaadhesreld kndweseess oes @ 8 
Pork trimmings, extra lenn .......... s @t 
Pork trimmings, regular 50% lean. -6 @ 6% 
pk 8 RR: RRA 6 @7 

SMOKED MEATS. 
ene, SORE ee OR we isievncescccacs 15 @16 
Hams, 10@12 Ibs. avg........... Senco 14 @15 
Hams, 12@14 Ibe. avg...........ceeces 14 @15 
Plemics, 4096 IDS. AVE... ccccccccccccce 10 @ll1 
See, Gee BE Be. kc cvksvccktscee 10 @l11 
Rollettes, 8@10 om WUE o6vedepeees ke ll @12 
I IO os 6 cn dren welalela sane 22 @25 
Beef tongue, heavy...............seee. 23 OF 
Bacon, boneless, PK 6ysaececedoues Wbw@6! 
Bacon, boneless city............0..cec0. 14 @15 
City pickled bellies, 8@10 Ibs. avg..... 1% @12 


FANCY MEATS. 


Fresh steer tongues, untrimmed. 15c a pound 
Fresh steer tongues, 1. c. trm’d..... - 80c a pound 
Sweetbreads, beef ..........sceeceee 25c a pound 
Sweetbreads, WON wcrevecteuet ee - 60ca pair 
> <ccetéenevheakhersinde 10c a pound 
PEE DED ccccviccvcoes ccocece DG 
ee re eee +++. 25¢ a pound 
eee 13¢ a pound 
— hanging ere 38¢ a pound 
cecerccensccocceceesosCe 10c a pair 
BUTCHERS’ FAT 
SEE AN od vss e ble ovvenes -75 per cwt. 
ET kievenc cc cunders cou 1.00 per cwt. 
PEE 6 ccccescendaetseose 1.50 per cwt. 
Inedible omet ......cccccccsccce 1.25 per ewt. 


GREEN CALFSKINS. “ 
5-9 914-12% 12%4-14 14-18 18 up 


Prime No. 1 Veals..15 1.70 1.80 1.85 2.10 
Prime No. 2 Veals..14 1.55 1.65 1.70 1.85 
Buttermilk No. 1....18 1.45 1.55 1.60 ese 
Buttermilk No. 2....12 135 1.45 1.50 .... 
Branded Gruby ..... s 9 1.5 1.10 1.20 
CS 8 85 105 110 1.20 
BUTTER. 
Creamery, extras (92 score)............ @21% 
Creamery, firsts (91 score)............. @21% 
Centralized (90 score)..........eeeseee- @21 
EGGS. 
(Mixed Colors.) 
Special packs or hennery selections..... 15 @16 
GD ds: waren cccembecetecesstadedde 14 @14\% 
PRS Ee en 134% @13% 
LIVE POULTRY. 
Fowls, colored, via express............. 13 @15 
OE, MOEN, 00 ceca dees esdegecwesa @12 
WOPEREED, BUR. cccccccesccccccccccevcccs 16 @18 


DRESSED POULTRY. 
FRESH KILLED. 


Fowls—fresh—dry packed—12 to box—fair to good. 


Western, See & oe. Ib. ..14 
Western, 48 to 54 Ibs. to dozen, Ib. oY 16 


Western, 43 to 47 lbs. to dozen, Ib. 15 
Western, 36 to 42 lbs. to dozen, Ib.. @13 
Western, 30 to 35 lbs. to dozen, Ib.. 2 @13 
Fowls—fresh—dry pkd.—12 to box— to fey. 
Western, 60 to 65 Ibs. to dozen, Ib.. @18 


Western, 48 to 54 lbs. to dozen, —- e 17 
Western, 43 to 47 Ibs. to dozen, Ib... 
@ 


Western, 36 to 42 lbs. to dozen, Ib...14 15 

Western, 30 to 35 lbs. to dozen, Ib... @l4 
Ducks— 

re ri ere 13 @14 
Squabs— 

White, ungraded, per Ib.............. 20 @25 
Turkeys, frozen, No. 1: 

EE SN au 0s pe meeasdnbee 6a ccames 21 @25 

CE MD < oasce.c Nenedceestbbatadud 21 @23 
Fowls, frozen—dry pkd.—12 to box—prime to fcy. 

Western, 60 to 65 Ibs., per Ib........ 7 @18 

Western, 48 to 54 Ibs., per Ib........ 16 @17 

Western, 43 to 47 Ibs., Ser 15 @16 


—_—_ fo 
BUTTER AT FOUR MARKETS. 


Wholesale prices of 92 score butter at Chicago. 
New York, week ended 






Boston and Philadelphia, 
June 1, 1933: 

— ——_May—_—_—_———-_ June 

27 29 30 31 1 

Chicago 21% 21 Holiday 21% 21 
New York 22 22 Holiday 21% 214 
3oston 23 23 Holiday 23 221% 
Phila. 23 23 Holiday 22 221% 
Wholesale prices carlots—-fresh centralized but- 


ter—90 score at Chicago: 


21 «21% -«-21% Holiday 21% 21%4-21% 


Receipts of butter by cities (tubs): 
Last 
week. 
62,175 54, = 


This 
week. 


Last 
year. 
48,271 1,246,165 1,282 


—Since Jan. 1.— 
1933. 1932. 





Chicago. 

7" S; "29 83'980 1'660.615 1.745.204 

Boston. 21,095 211326 23/682 510.676 '493'263 
Phila. .. 24.927 22'921 255116 589/692 562538 
Total 181,422 167,970 181,049 4,007,148 4,084,063 


Cold storage movement (lbs.): 


Same 
In Out On hand week day 
June 2. June 2, June 3. last year. 
Chicago . 600,053 15,517 9,631,673 6,162,840 
New York. 429,353 66,560 2,446,741 4,188,602 
3oston 118,223 5,828 1,181,864 1,710,509 
Phila. 45,750 10,142 2,628,704 2,305,160 
Total ..1,193,379 97,847 15,888,982 14,367,111 
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FERTILIZER MATERIALS, 
BASIS NEW YORK DELIVERY. 
Ammoniates. 


Ammonium sulphate, bulk, per ton 
basis ex vessel Atlantic ports: 





OO FP ee Ee @21.00 
DU oc cdbvewenes ceegepscvesness @21.50 
ee hen, fas. soumte pegs, 
per 1 he ew York.... 
lood, ed, 16 ee g 
Fish scrap, dried, 11% ammonia, 2.25 
10% B. P. L. f.o.b. fish factory.. 2.60 & 10¢ 
Fish guano, foreign, 13@14% am- 
monia, 10% Se ee 2.50 & 10¢ 
Fish scrap, acidulated, 6% ammo- 
nia, 3 -P.A. Del’d Balt. & 
orfo 2.00 & B0c 
Soda nitrate 24.90 
in 200-Ib 26.20 
in 100-Ib. 26.90 
Tankage, 
15% B. 1 2.60 & 10¢ 
Tankage, unground, seen ammo- 
©60d0s 600 b¥eenee eeace ceseees 2.50 & 100 
Phosphates. 
Foreign bone meal, steamed, 3 and 
50 bags, per ton, c.if............ @22.56 
a) meet, ee South Gage “an, 
an gs, - 
Superphosphate, Dake fob. Baiti- one 
more, per ton, 16% flat......... @ 7.50 
Tent 
Manure salt 30% bulk, per ton... 
Kalnit, 14% bulk, per ton......... ri 
Muriate in bags, per ton........... 87.15 
Sulphate in bags, per ton.......... 
Less temporary discount 104%. 
Dry Rendered Tankage. 
GOH wngewen 6 occ vcccceeccescecss @ .% 
SC OH Ser ae: @ 


BONES, HOOFS AND HORNS: 
Round shin boa oe, 48 to 50 Ibs., 


Per 100 pleces.. ..ccccccsccccccecs 5.00@ 85, 
Fiat shin bones, avg. “20 to 45 Ibs., “ 
WOR Te nt 0440-4 c000s cacenne 60.00 
Black or striped —_ per ton...... 45. 50.00 
Db OO, Se Wie - vnc ccccacons 5.00 

Thigh Genes, avg. 85 to 90 lbs., per a 
Cove cccceeeeccesccoeses .00 
Horns, poe ns OD GUREB sc 06 ccinde - 7%. 0 


NEW YORK MEAT SUPPLIES. 

Receipts of Western dressed meats 
and local slaughters under federal in- 
spection at New York, for week ended 
June 3, 1933, with comparisons: 


Week Cor. 

ended Prev. week, 

West. drsd. meats: June 3. week. 1982. 
Steers, carcasses. . 8,121 8,200 8,000 
Cows, carcasses. .. 705 658 598 
Bulls, carcasses... 171 270 m 
Veals, carcasses... 13.655 11,834 8,320 
Lambs, carcasses.. 34,549 33,118 31,60 
Mutton, carcasses. 1,917 2,932 Bit) 
Beef cuts, Ibs.... 382.652 409,470 418,916 
Pork cuts, Ibs... .1,834,097 2,263,249 1,591,592 


Local slaughters: 





Cattle 5.088 8,517 7,7 
Calves 11,5 14,581 13,851 
Hogs 58. 82,323 40.9% 
Sheep 62,410 66,277 
PHILADELPHIA MEAT SUPPLIES. 


Receipts of Western dressed meats 
and local slaughters under city and 
federal inspection at Philadelphia for 
the week ended June 3, 1933: 





Week Cor. 

ended Prev. week, 

West. drsd. meats: June 3. week. 1982. 
Steers, carcasses ...... 2,7 2.28 
Cows, carcasses ...... 965 636 
Bulls, carcasses ...... 445 264 
Veals, carcasses ...... 37 1.777 1B 
Lambs, carcasses ..... 14.670 17,687 15,48 
Mutton, carcasses -- 1,138 1,359 688 
aE re 401,082 550,212 300374 
1,265 

2,535 

17.486 

6,975 





BOSTON MEAT SUPPLIES. 
Receipts of Western dressed meats 
at Boston, week ended June 3, 1 
with comparisons: 


Week Cor. 

ended Prev. week, 

West. drsd. meats: June 3. week. 1982. 
Steers, carcasses ...... 2,394 2,726 «2,2 
Cows, carcasses .....\ 1,539 1,658 1,847 
Bulls, carcasses ...... 37 29 40 
Veals, carcasses ...... 765 705 168 
Lambs, carcasses ..... 18,959 21,238 22,085 
Mutton, carcasses 1,181 1,992 ad 
oie: selene ep at 390,324 534 628,061 








June 


\\\\\\\ 





Sei 


















June 10, 1933. THE NATIONAL PROVISIONER 45 


3. 
@21.00 
@21.50 


a3 


c. | = =WEST CARROLLTON 


| 



































& 100 GENUINE VEGETABLE PARCHMENT 
 & Bode 
@24.90 
26.20 
26.90 
) & 10¢ 
& 10¢ The same wise policy which makes a meat 
@22.50 product the highest possible quality selects 
Q23.00 Genuine Vegetable Parchment to protect that 
@ 1.50 quality to the user’s table. Odorless and: 
19.15 tasteless — grease, dirt and germ-proof — 
ac insoluble in water—easily unwrapped, it 
sass provides perfect sanitary protection and con- 
alm venience in use to a degree impossible in any 
eas so-called substitute. Use the Genuine and be 
RNS: sure. 
00@ 85.00 
60.00 
50.00 ; - 
in THE WEST CARROLLTON 
— PARCHMENT COMPANY 
ee WEST CARROLLTON - - - - OHIO 
eral > OUR 37th YEAR SERVING THE FOOD INDUSTRY 
~ en 
Cor. 
“f N MEAT BAGS 
_— SUNFIRST 
, 3 BURLAP 
5 al THE FINEST PAPRIKA STOCKINETTE 
» as THAT SPAIN PRODUCES COTTON 





E 
Seed Bee 






















































































7 7 * 
3 at SUNFIRST Spanish paprika E.S.HALSTED €CO.. alien 
imperts to sausage a bright 64 PEARL ST.. NEW YORKCITY 
'PPLIES. color and distinctive flavor 
4 that increases sales and Joseph Wahiman, gc Dept. Mgr. 
ha BUILDS PROFITS! \ Formerly wth Aouew © Compena) 
Cor Your Spice House can supply SUNFIRST Makers of Quality Bags Since 1576 
ee 
723 2,298 
7 rsa Chicago Invites the World 
359 
212 300,374 i _ it 
i Wm. J. Stange Co., invites you to make our office 
or4 tam 
514 6,90 
Can your headquarters and we assure you that we 
d 
3, 1983, 
Cor. . . 
wk will endeavor to increase your pleasure and 
26 A] Seen 
18 





. arse ap A CENTUR 
ecrease your expenses while visiting => OF DRILRESS 
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CLASSIFIED ADVERTISEMENTS 


Advertisements on this page, $3.00 an inch for each insertion. Position Wanted, special rate, $2.00 an inch for each 


ae 


June 10, 1933. 


including signature or box number. 


No display. Remittance must be sent with order. < 





Position Wanted 


| 
| 


Men Wanted 


— 


Equipment for Sale 





Sausagemaker 
Steady position wanted by all-around 
sausagemaker with experience. Will go 
anywhere, city or country. Good refer- 
ences on request. Write Walter Rein, 
603 Meridian St., Scranton, Penn. 


Beef Man 


Position wanted by experienced | 
beef man and cattle buyer. W-294, | 
THE NATIONAL PROVISIONER, 407 
S. Dearborn St., Chicago, III. 


ieeieniniiens 


Steady position wanted by sausage- 
maker with long practical experience on 
Hottmann Kutmixer. Good stuffer and 
bench worker. Not afraid of hard work. 
W-293, THE NATIONAL PROVISIONER, 300 
Madison Ave., New York City. 














Working Sausage Foreman 


Steady position wanted by sausage fore- 
man with 27 years’ practical experience 
making all kinds of sausage, including 
cereal sausage. Good references. Will 
go anywhere. W-292, The National Pro- 
visioner, 407 S. Dearborn St., Chicago, III. 





Sausagemaker 


Has 18 years’ experience. Understands 
Sausagemaking thoroughly and guaran- 
tees product of uniform, perfect appear- 
ance and flavor, maximum yield at mini- 
mum cost on ali kinds of sausage, regard- 


less of price. Age 32, German, married. 
W-283, The National Provisioner, 407 8. 
Dearborn St., Chicago, Il, 





Your Sausage Troubles 


Do you have trouble with your 
sausage and meat specialties? 
Cure? Seasoning? Shrinkage? 
Color? Smoking troubles? Keep- 
ing qualities? I can solve your 
difficulties for you. Write W-200, 
THE NATIONAL PROVISIONER, 407 
S. Dearborn St., Chicago. 





| 


Agents Wanted 


We are appointing selling representa- 
tives for Smithfield style hams. If you 
have following in the trade, this is un- 
usual opportunity to secure exclusive ter- 
ritory on world famous product. Write 
fully to Charles E. Wade & Co., Inc., 347 
Madison Ave., New York City . 





Experienced Test Clerk 


Wanted, experienced test clerk familiar 
with sausage and boiled ham tests and all 
| plant operations. Plant in Metropolitan 
New York district. In reply state experi- 


ence in detail. W-295, The National Pro- 





| visioner, 300 Madison Ave., New York 
| City. 
Butcher 
Wanted, all-around beef kill butcher 





with some hog and sheep kill experience 
preferred, by small California house. 
Steady work to right party. Give experi- 
ence in detail, age and references in first 
letter. W-291, The National Provisioner, 
407 S. Dearborn St., Chicago, Ill. 





Casing Foreman 


Eastern meat packer wants a beef 
and hog casing foreman who is thor- 
oughly experienced. Give age, refer- 
ences and full particulars. W-296, THE 
NATIONAL PROVISIONER, 300 Madison 
Ave., New York City. 








Equipment for Sale 





Rendering Equipment 


Recessed Filter Presses, all 
Rolls; Dopp Jacketed Kettles; 
Hammer Mills; eg td Melters; 
Cookers; Mixers; Ice chines; Boilers; 
Pumps; etc. Send for latest bulletin. 
What machinery have you for e 


CONSOLIDATED PRODUCTS CO., 
14-19 Park Row, New York City. 


For sale, 
sizes; Lard 


INC. 





Sausage Machinery 
For sale, one 500-lb, “Buffalo” stuffer; 
one 1,000-lb. “Buffalo” mixer and motor; 
one No. 43 “Buffalo” silent cutter and 
motor; one No. 38 “Buffalo” silent cutter 
and motor. FS-290, The National Pro- 
visioner, 300 Madison Ave., New York City. 













Dispose of your surplus equip- 
ment through THE NATIONAL 
PROVISIONER “Classified” ads. 




















andi bogediiihelian Company 
MEAT PACKERS and PROVISION DEALERS 
WHOLESALE SLAUGHTERERS OF 
CATTLE, HOGS, SHEEP AND CALVES 
U. & GOVERNMENT INSPECTION ALLENTOWN, PA. 











WILMINGTON 











Wilmington Provision Company 
TOWER BRAND MEATS 
Slaughterers of Cattle, Hogs, 


U. 8. GOVERNMENT INSPECTION 








Stuffer 
For sale, one Brecht stuffer jp 
good condition; capacity 2 
pounds. Dixon Packing Company, 
Inc., 106 Milam St., Houston, Tex 


—_—_ 
— 


Business Opportunities 














Sausage Factory 


For sale, small, neatly-equip sau- 
sage factory in Chicago. Will sell at 
sacrifice. Rent $60.00 a month, inel 
water. Wonderful opportunity for one who 
ean take care of business perso 
FS-284, The National Prowiatonay, 407 Te 
Dearborn St., Chicago, Ill. 





Interest in Packinghouse 


For sale, one-quarter interest in well. 
equipped thoroughly modern pork pack 
ing house and sausage factory. plead 
opportunity for party conversant with 
sales end of packing business. This plant 
has shown good profits, and future possi- 
bilities excellent. FS-286, The National 
Provisioner, 407 S. Dearborn St., Chicago 





Want to Rent Small Plant 


Want to rent small bute oT 
sausagemaking plant in southern 
York State, eastern Pennsylvania o 
northern New Jersey. Write Wi 
THE NATIONAL PROVISIONER, 300 
son Ave., New York City. 


Packinghouse for Lease 


Only packinghouse and sausage plant in 
perous Alabama city of 35,000, in Muscle 
area. Plant fully equipped with modern machi 
ery. Will start lease at $50.00 monthly, af 
give option to buy. Good supply cattle and hp 
in surrounding territory. Hardy Trust Oo., Rom, 
Ga. 








Packing Plant for Lease 

Los Angeles, Calif., plant, brick and 
concrete construction, 8 years old. Every 
department well equipped, in A-1 shape 
Land 3% acres. Lease yearly; business 
$2,000,000 for past 6 years. Annual kill 
12,000 beef, 28,000 hog, 70,000 lambs 
Present tenants moving to larger quar 
ters. Plant clear. Might consider divit 
ing profits with reliable firm furnishing 
and operating capital. Plant available 
July 15. Owners, 7014 Beverly Blvd. ls 
Angeles, Calif. 








Lambs and Calves 
DELAWARE 
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CARLOT SHIPPERS 


THE NATIONAL PROVISIONER 
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Plant at Austin, Minn. 


Distributing Centers. 





Shippers of Carloads and Mixed Cars of Pork, Beef, Lamb, Veal, Provisions 


ALSO A FULL LINE OF QUALITY DRY SAUSAGE 




















———=—_—_ 


Hunter Packing Company | 
» East St. Louis, linois 


Straight and Mixed Cars i} 
of Beef and Provisions 






NEW YORK OFFICE 
410 W. 14th Street 





REPRESENTATIVES: 
Wm. G. Joyce, Boston 
F. C. Rogers, Philadelphia 














| 


THE E. KAHN’S SONS Co. 


CINCINNATI, O. 
“AMERICAN BEAUTY” 
HAMS and BACON 


Straight and Mixed Cars of Beef, 
Veal, Lamb and Provisions 


Represented by 





NEW YORK PHILADELPHIA yg GTON BOSTON 
H. L. Woodruff W. C. Ford TA. P. G. Gray Co. 
406 W. 14th St. 88N.DelawareAv. 631Penn. rie N.W. 148 State St. 























St. Louis 


Shippers of Straight and Mixed Cars 
Pork — Beef — Sausage — Provisions 
HAMS and BACON 


“Deliciously Mild” 
New York Office—410 W. 14th Street 


REPRESENTATIVES 
i? & McLetchie, Boston 











Washington, D. 
0. L. Roeder, Philadelphia H. D. Amiss {Rattimare, Md. 











an Jacon Dotp Pacmne Co. 
BurFALo ~ OMABA 


<~ 
Be WicuaiTa 


HAMS 57S. 


— 
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Consolidated Dressed Beef Co. 


CAR LOTS SHIPPED TO ANY PART OF THE U. S. 
We invite New York and New Jersey butchers to visit us. Philadelphia is only two hours from New York 


Gray’s Ferry Ave. 
and 36th St. 


Philadelphia 
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Visking Corporation 


Felder & Jochsberger, Inc........... Vogt, F. G. & Sons, Inc 


Felin & Co., John J., 
French Oil Mill Machinery Co., 


Wepsco Steel Products Co 

West Carrollton Parchment Co 

Williams Patent Crusher & Pulv. Co. 
Griffith Laboratories 8 Oppenheimer Casing C § Wilmington Provision Co.. 


While every precaution is taken to insure accuracy, we cannot guarantee against the possibility of an occasional change or omission in the prepan- 
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READY-TO-EAT MEATS - FERRIS HICKORY SMOKED HAM AND BACON 
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UNITED, DRESSED BEEF COMPANY 
J. J. HARRINGTON & COMPANY 
City Dressed Beef, Lamb and Veal, Poultry 


Oleo Oils Stock Foods Pulled Wool Calf Skins 
Stearine Calf Heads Pickled Skins Horns 
Tallows Cracklings Packer Hides Cattle Switches 


Selected Beef and Sheep Casings vas 
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HONEY BRAND 


Hams — Bacon 
Spiced Ham Luncheon Meat 
Pork Beef Veal Lamb Sausage Specialties 





3830 S. Morgan St., Chicago, Il. 


Hygrade Food Products Corporation | 
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-| | fooas of Unmatched Quality 
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HAMS — BACON 
LARD — SAUSAGE 


SOUTHERN ROSE SHORTENING 
The Wm. Schluderberg-T. J. Kurdle Co. 






BACON 
FRANKFURTS 
QUALITY PorkProducts ThatSATISFY 














Meat Packers Baltimore, Md. 








Philadelphia Scrapple a Specialty inane 


rains John J. Felin & Co., Inc. | == 


Lard 
4142-60 Germantown Ave., Philadelphia, Pa. icine 
New York Branch: 407-409 West 13th Street 























EASTER BRAND 
Meat Food Products 


25 Metealf St. The Danahy Packing Co. Buffalo, N. Y. 
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“Try ’em—they’re dif ferent’’ 











DUNLEVY- FRANKLIN COMPANY, PITTSBURG, PA. 








WHITE LILY BRAND HAMS AND BACON 







50 THE NATIONAL PROVISIONER 


ee a NS Ne NN 


, 
: DMPORTERS coe EXPORTERS 


| SAYER & COMPANY, INC. 
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Successors to WOLF, SAYER & HELLER, INC. 
SAUSAGE CASINGS 


208 Moore St., Brooklyn, N. Y. 
oe Phone—Pulaski 3260 
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OPPENHEIMER CASING CO. 
Importers and Exporters of 
SAUSAGE CASINGS 
CHICAGO, U. S. A. 
New York, London, Hamburg, Sydney 
Toronto, Wellington, Buenos Aires, Tientsin 
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“The Skins You Love to Stuff’ 


Early & Moor, Inc. 


SAUSAGE CASINGS 


139 Blackstone St. 
Boston, Mass. 


Exporters 
Importers 

















The Cudahy Packing Co. 
Importers and Exporters of 


Selected Sausage Casings 
221 North LaSalle Street Chicago, U. S. A. 
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Phone Gramercy 3665 


Schweisheimer & Fellerman 
Importers and Exporters of 
SAUSAGE CASINGS 


Selected Hog and Sheep Casings a Specia in” 
* 








Sheep — Beef = Hog 
CASINGS 


HIGH QUALITY 
PROMPT SERVICE 
FAIR PRICES 


M. J. SALZMAN Co., INC. 


619 W. 24th Place, Chicago 


Cable Masalz, Liebers, Bentley Code 
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ALBANY, 1% 








Liberty 
ALS 3-11 fean d 


Hams—Bacon—Sausages—Lard—Scrapple 
F. G. VOGT & SONS, INC.—PHILADELPHIA, PA. 














Ave. A, cor. 20th St. New York, 
| Hammett & Matanle, Ltd. 
CASING IMPORTERS 
| 23 and 24 ST. JOHN’S LANE 
| London, E.C.1 
_ Correspondence Invited eg 
Independent Casing Co. 




















Importers Sausage Casings £«rerter 





1335-1347 West 47th St., Chicago, U. S. A. 


Spaldingstrasse 70B 


58 Farringdon Road, 
Hamburg 1, Germany London, E. C. 1, Engiand 
————d 
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MARLAND Co., INC. 


SAUSAGE CASINGS 
Cable 
ay 4018-4022 SOUTH EMERALD AVENUE 
Bence, CHICAGO, U. S. A. 
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HARRY LEVI & CO. 


Importers and Exporters of 
Sausage Casings 
723 West Lake Street 





Chicago 
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An Anco Harrington Measuring Filler, 
No. 1, in operation with conveyor at the 
Pittsburgh Provision and Packing Co. 


nine 


OVERWEIGHT 
LOSSES 





SHORTWEIGHT 
COMPLAINTS 

















There is an ASSO Harrington 
MEASURING FILLER for 


EVERY SIZE CONTAINER 


Every Lard or Compound Maker should use an Anco Harrington 
Measuring Filler. The popularity of these Fillers is increasing 
continually because of their simplicity of operation and accuracy 
in measurement, 


Unvarying accuracy is inherent in the ANCO Harrington 
Measuring Fillers. They take the weighing of your packages 
out of the operators’ control and put it on the basis of mechan- 
ical production. 


The No. 1 size Anco Harrington Measuring Fillers, shown on 
this page, have a filling range of ¥,-lb. to 5-lb. packages. This 
is only one of the complete line of Anco Fillers which are made 
in models to fill accurately 1/,-lb. to 65-lb. containers. 


There is only one adjustment to make when you change the size 
of container. Whether you are filling 1-lb. or 65-lb. containers, 
the entire contents of the measuring cylinder are discharged 
every time. Low- or high-pressure filling is done without splash 
or drip. 


Write for further details and prices 


THE ALLBRIGHT-NELL CO. 


5323 S. Western Boulevard, 
Chicago, IIL. 


Eastern Office: 117 Liberty Street, New York, N. Y¥. 


They're Swift’s Selecte 


Ample stocks of raw a 
terials enable us to 
bladders that conform’ 
rigid quality standards. 


Salted or dried, as ¥ 
prefer. Graded small, 
dium, and large. Perfe ct 
minced ham (square, flat 
round style) and Mortad 
Sausage. 


Inquire of the lo 
Swift & Company brat 
house or representative. { 


prices are reasonable. 








Swift & Compan 


U.S.A. 








